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LADY ELIZABETH WARBURTON, _ 


‘ae i fan 
, 


ERMIT tiie, ‘uneeivedt Madam, to © 
lay before you a work, for which 
I am ambitious of obtaining your Lady- 


_ fhip’s approbation, as much as to oblige 


a great | number of my friends, who are 


well acquainted with the practice I have 
had-in the Art of Cookery ever fince ] | 


1 left your. Ladyfhip’s family, and have 


often folicited me to publifh for the in- 


ftruction of their houfekeepers.. °° g 


As I flatter myfelf I had the happinefs | 


of giving fatisfaction, during my fervice, 
‘Madam, in your family, it would be a> 


fill greater encouragement, fhould my - 
endeavours for the fervice of the fex be 


honoured with the favourable opinion of — 


fo good a judge of propriety and eee 
as your Ladythip. ‘ae 


I am not vain énough to, peapate 


adding set mine f to ck Experienced- 


Houfe- — 


we DEDICATION 


Howelepsr but hope thefe receipts 
(written purely from practice) may be of 
ufe to young perfons who are willing, to 
improve themfelves. oii ee aoe 
[rely on your Ladythip’s ‘earidour, 
and whatever Ladies favour this Book . 
with reading it, to exeufe the plainnefs 
of the ftyle; as, in compliance with the 
defire of my friends, I have ftudied to 
-exprefs myfelf fo as to be underftood by 
. the meaneft capacity, and think myfelf 
happy in being allowed the benouy of 
2 -fubicribing, 


Your Ladyfhip’s _ 
~ Moft dutiful 
Mott obedient 


And moft humble Servant, 


‘ : Elixalith Kaffald, 


% 


Preface to the Firft Edition. 
HEN I refled upon the number of books 
already in print upon this fubject, and 
with what contempt they are read, I cannot but 
be apprehenfive that this may meet the fame fate 
with fome, who will cenfure before they either 

fee it or try its value. 

Therefore the only favour I have to beg of the 
public is, not to cenfure my work before they 
have made trial of fome one receipt, which I am 
_ perfuaded, if carefully followed, will anfwer their 
expectations; as Ican faithfully affure my friends, 
that they are truly written from my own experi- 

-ence, and not borrowed from. any other author, | 
nor glofled over with hard names, or words of 
high ftyle, but written in my own plain language, 
and every fheet carefully perufed as it came from 
the preis, having an opportunity of having it 

printed by a neighbour, whom I can rely on do- — 
ing it the firicteft juftice, without the leaft altera- 
tion. 

_ The whole work being now completed tomy 
withes, I think it my duty to render my moft 
fincere and grateful thanks to my moft noble 
and worthy friends, who have already fhewn 
their good opinion ‘of my endeavours to ferve 
my fex, by raifing me fo large a fubfcription, 
which far exceeds my expectations———I have ° 
not only been honoured by having above eight 
hundred of their names inferted in my fubfcrip- 
tion, but alfo have had all their intereft in this 
laborious undertaking, which I have at laft ar- 
rived to the happinefs of completing, though 

erga § 3 at 


| eek 
the expenee of my health, by being too ftudi- 
ous, and giving too clofe application. “ 
The only anxious with I have left is, that my - 
worthy friends may find it ufeful in their fami- 


ties, and be an inftrutor to the young and ig-" 
norant, as it has been my chiefeft care to-write | 


‘in as plain a ftyle as poffible, fo as to be under- 
ftood by the weakefl capacity. _ | 
I am not afraid of being called extravagant, if. 
my reader does not think that I have erred on 
the frugal hand. Rae | are 
_T have made it my ftudy to pleafe both the 
eye and the palate, without ufing pernicious 
things for the fake of beauty. © ng i 
And though I have given fome of my difhes 


_ French names, as they are only known by thofe 


names, yet they will not be found very expen- 
- five, nor added compofitions but as plain as the 
nature of the dith will admit of. aes 
The receipts for the confe€tionary are fuch as 
I daily fee in my own fhop, which, any lady 


muy examine at pleafure, as I ftill continue my 


- ‘beft endeavours to give fatisfaGtion to all who - 


are pleafed to favour me with their cuftom. | 

It may be neceflary to inform my readers that 
Ihave {pent fifteen years in great and worthy 
families, in the capacity of a Houfekeeper, and 
had'an opportunity of travelling with them ; 
but finding the common fervants generally fo 
ignorant in drefling meat, and a good cook fo 
hard to be met with, put me upon ftudying the 
art of Cookery more than perhaps I otherwife 
{hould have done; always endeavouring to join 


economy with neatnefs and elegance, being - 


fenfible 


~ 


Po vin 4 
fenfible what valuable qualifications thefe are in 
ahoufekeeper or cook ; for of what ufe is their 
fkill, if they put their mafter or lady. to an im~ ~ 
moderate expence in drefling a dinner for a 
{mall company, when at the fame time a pru- | 
dent manager would have drefled twice the 
number of difhes for a much greater PAP Aay 
at half the coft. 

[have given no directions of cullis, as I have 
found by experience, that lemon- pickle and — 
browning anfwers both for beauty and tafte (at 
a trifling éexpence) better than cullis, which is 
extravagant; for had I known the ufe and value 
of thofe two receipts when I firft took upon me 
the part and duty-of a houfekeeper, it would 
have faved me a great deal of trouble in making 
gravy, and thofe I ferved a deal of expence. 

The number of receipts in this book are not fo 
numerous as in fome others, but they are what 
will be found ufeful and fufficient for any gen- 
tleman’s family—neither have I meddled with _ 
phyfical receipts, leaving them to the phyfician’ S 


fuperior sare rneD whole proper op Ca they 
are. 


Defeription 


Defcription of the PLATE. 
Bios Plate is the defign of three ftove-fires for the kitchen, that 


will burn coals or embers inftead of charcoal, (which I always 

found expenfive, as well as pernicious to the cooks) and will carry 
off the {moke of the coals and fteam, and {mell of the pots and ftew- 
‘pans; the coals. are burnt 1 in Caft-iron pots, flat at the bottom, with 
bars. . 

AA, Fronts of the ftove. 

BB, Top of the ftove, which is covered all over pan éafteivan. 

CC, Stove- pots in which the fire is made. 
- D, The form of the pot, with two vents caft in them, fix inches 
deep at the top, and three wide, as expreffed at HH in the pot, and 
to let the {moke through at-H’s in the flues. 

EE, Carried from the fire through the back-wall to the Eushety 
chimney, as expreffed in the lower plan, 

FF, Back Wall. 

G, The chimney breaft, betwixt which and the back wall the fteam 
rifes and goes off into the kitchen- ya shoe by a vent made into it. 

HH, Vents in the pot. 

Il, Draughts for the fires, and to receive the athes. 

The fcale will give the dimenfions. 
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OHA P.. I. 


Obfervations on Sours: 


' « XK VHEN you make any kind of. foups, 
- particularly portable, vermicelli, or 


brown-gravy foup, or any other that 
has roots or herbs in, always obferve to lay 
your meat in the bottom of your pan, with a 
good lump of butter; cut the herbs and roots 
mall, lay them over your meat, cover it clofe, 
fet it over a very flow fire, it will draw all 
the virtue out of the roots or herbs, and turn 
it to a good gravy, and give the foup a very 
different flavour, from putting water in at the 
-firft: when your gravy is almoft dried up, fill 
your pan with water, when it begins to boil 
take off the fat, and follow the directions of 
your receipt for what fort of foup you are ma- 
king: when you make old peas-foup take foft _ 
water ; for green peas hard is the beft, it keeps | 
the peas a better colour: when you make any 
white foup don’t put in cream till you take it off 
the fire: always difh up ‘your foups the lait 
. B thing ; 
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‘thing; ifit bea gravy foup it will fkin over if 
you let it fland; if it be a peas foup it often fet= 
tles, and.the top looks thins: 


Lo make PORTABLE Soup for Travellers 


“TAKE three free lees: of veal. and: ‘one‘of 
beef, the lean part of half a ham, cut them'in> 
‘pieces, put a quarter of a pound of butter at the’. 
bottom of a large cauldron, then lay in the meat 
and bones, with four ounces of anchovies, two 
ounces of mace, cut off the green leaves of five or 
fix headsof celery, wafhthe heads quite clean, cut 
them {mall, put them in with three large carrots 
cut thin, cover the cauldron clofe, and fet it-over 
a moderate fire; when you find the gravy begins 
to draw, keep taking it up till you have got it 
all out, thes put water in to cover the meat, fet 
it on the fire again, and let it boil flowly for 
four hours, then ftrain it through a hair-fieve 
into aclean pan, and let it boil three parts away, 
then flrain the gravy that you drew from the 
‘meat into the pan, let it boil gently, (and keep 
{cumming the fat off very clean as it rifes) til it 
Iooks like thick glue; you muft take great care 
when it is near enough that it do not burn ; put. 
in Chyan pepper to-your tafte, then pour it on 
flat earthen difhes, a quarter of an inch thick, 
and let it ftand till the next day, and cut it out | 
with round tins a little larger than a crown- 
piece’: lay tne: cakes on difhes, and fet them in . 
the fin to dry; this foup will anfwer beft to be 
made in frofty weather ;, when the cakesaredry, _ 
is them in a tin- “box, ‘with writing-paper be- 

twixt; 


» | 
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iwixt every cake, and keep them ina dry place. 
This 1 is avery ufeful foup to be kept in gentle- 
men's families, for, by pouring a pint of boil- 
ing water on one cake, and a little falt, it will 
‘make a good bafon of broth. ~A little boiling 
_ water poured on it; will make gravy for a tur- 
key or a fowl; the longer it is kept the bet- 
ter. ——N. ‘B. "Be careful to keep turning the 
cakes as they dry: 


Ve makea Pa Weee eres Soup. 


"TAKE a leg of veal, and cut off the-meat 
as thin as you can; when you have cut off all — 
the meat clean from the bone, break the bone 
in {mall pieces, put the. meat ina large jug, and 
the bones at top, with a bunch of {weet herbs, 
a quarter of an ounce of mace, half a pound 
-of Jordan almonds, blanched, and beat fine, 
pour on it four quarts of boiling water, let it 
ftand: all night by the fire covered clofe, the 
next day put it into a well tinned fauce- ~pan, and 


let it boil flowly fill it is reduced to two quarts 5. 


be fure you take the {cum and fat off as it rifes, 
all the time it is boiling ; ftrain it into a punch: 
bowl, let it fettle for two hours, pour it into 
a clean fauce-pan; clear from the fediments, if 


any at the bottom ; have ready three ounces of 


rice boiled in water; if you liké vermicelli bet-° 
ter, boil two ounces ; when enough, put it ian 


and fer agt up. 


Hee make a FLARE Soup. 


CUT: a large old hare in fmall pieces, and 
put it in a mug, with three blades of mace; a 
| B- As +> * little. 


| i 
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little falt, two large onions, one red herring, | 
fix mores, half a pint of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then ftrain it into .a toffing-pan, have 
“ready boiled three ounces of French barley, or 
_fago, in water; fcald the liver of the hare in 
boiling water ‘two minutes; rub it through a 
hair-fieve, with the back of a wooden fpoon, put 
it into the foup with the barley or fago, and a 
quarter of a pound of butter, fet it over the fire, 
keep ftirring it, but do not let it boil: if you 
do not like liver, put in crifped bread fteeped in 
red wine. ‘This is a rich foup, and proper for. 
a large entertainment; and where two foups are 
required, almond or onion foup for the top, and 
the hare foup for the bottom. 


To make a rich VERMICELLI SOUP. 

ENTO. a large toffing-pan put four ounces 
of butter, eut a knuckle of veal and a ferag 
ef mutton into fmall pieces, about the fize of 
walnuts; flice in the meat of a fhank,of ham, 
with be ee or four blades of mace, two or 
three carrots, two parfnips, two large onions, — 
with a clove ftuck in at each end, cut in Saxe" 
or five heads of celery wafhed clean, a bunch 
of fweet herbs, eight or ten morels, and an an- 
chovy, cover the pan clofe up, and fet it over a 
flow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or bafon, let the meat brown in the 
fame pan, and take care it does not burn, then 
pour in four quarts of water, let it boil gently 
till it is s watt ed to asia pints, then ftrain it, and 


put 
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put the other gravy to it, fet it on ‘the fire, add 
to it two ounces of vermidelli, cut the niceft 
part of a head of celery, Chyan pepper and falt 
to. your tafte, and let it boil for four minutes ; 
if not a good colour, put in a little browning, 
lay a {mall French roll in the foup-dith, pour in 
the foup upon it, and vid fome of the vermicelli 
over it. : 


, pe make an Ox-Curex Sour. 
| FIRST break the bones of an ox cheek, and 


wath it in many waters, then lay it in warm 


water, throw in a little falt to fetch out the — 


flime, wath it out very well, then take a large 
ftew-pan, put two ounces of butter at the bottom 
of the pan, and lay the flefh-fide of the cheek 
down, add to it half a pound of fhank of ham 
cut in flices, and four heads of celery, pull off 
the leaves, wath the heads clean, and cut them 
in with three large onions, two carrots and one 
parfnip fliced, afew beets cut fmall, and three 
blades of mace, fet it over a wioderate fire-a. . 
quarter of an hour; this draws the virtue from. 
the roots, which gives a pleafant ftrength | to. the 
gravy. . 

[have made a good gravy by this’ used 
with roots and butter, only adding alittle 
browning, to give it a pretty colour { when the 
head has finimered a quarter of an hour, put to it 
fix quarts of water, and let it-ftew till it is re- 
duced to two quarts; if you would have it eat 
like foup, ftrain and take out the meat and- 
other ingredients, and put in the white part of a 
Aged of celery. cut in {mall pieces, with a little 

BY 6 Gaeta browning, 
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browning, to make it a fine colour, eke twa 
ounces of vermicelli, give it a fcald in the foup 
and put the top of a French roll in the middle of 
a tureen, and ferve it up. 
- If you would have it eat like ftew, take up 

the face as) whole as poflible, and have ready 

cut in {quate pieees a boiled. turnip and carrot, ’ 
a flice of bread toafted, and cut in {mall nae 
put ina little Chyan pepper, and ftrain the foup 
through a hair-fieve upon the meat, carrot, 
turnip, and bread, to ferve it up. 


To make ALMOND Soup. 
TAKE. a neck of. veal and the ferag end 


of aneck of mutton, chop them in {mall pieces, 
put them ina large tofling-pan, cut in a turnip, 
with a blade or two of mace, and five quarts of - 
. water, fet it over the fire, and let it boil gently. 
till it is reduced to two quarts, ftrain it through 
a hair-fieve into a clear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper. to 
your tafte, have ready three fmall French rolls, 
- made for that purpofe, the fize of a fmall tea- 
cup; if they are larger they will not look well, 
and drink up too much of the foup; blanch a 
few Jordan almonds, and cut them length-ways, 
‘flick them round, the edge of the rolls, flant- 
ways, then ftick them -all over the top of the 
‘roils, and put them in the tureen; when difhed 
‘up, pour the foup upon the rolls: thefe rolls” 
look like a hedge-hog: fome French cooks give 
_ this ae the'name of i Nagler bog Sry 


Lo 


t 
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were a. vibe Soup DalaeBecine | 


TAKE a knuckle of veal and three or four 
pounds of lean beef, put to it fix quarts of water, 
with a little falt, when it boils {cum it well ; 
then put in fix large onions, two large carrots, a 
head or two of celery, a parfnip, one leek, and 
a little thyme, boil them all together till the meat 
is boiled quitedown, then ftrainit througha hair- 
fieve, and let it fland about half an hour, then 
{cum it well, and clear it off gently from thu fet- 
tlings into a ane pan ; boil half-a pint of cream, 
and pour it on the crumbs of .a halfpenny loaf, 
and let it foak well; take half a pound of. al 
monds, blanch and beat them as fine as poffible, 
putting in now and then a little cream, to pre-. 
vent them from oiling ; then take the yolks of 
fix hard eggs, and the roll that is foaked in the 
cream, and beat them all together quite fine ; 
then make your broth hot, and pcur it to your: 
almonds, ftrain tt through ‘a fine hair-fieve, rub- 


bing it with a fpoon till all the goodnels i isgone | 


through into a ftew- -pan, and add more cream to” 
make it white’; fet it over the fire, keep firring 
it till it: Woile’ feum off the froth as: it fife 

foak the tops of two French rolls in melted but- 
ter in a ftew-pan till they are crifp, but ‘not 
brown, then take them out of the butter, and 
lay them ona plate before-the fire ; anda 
quarter of an hour before you fend’ it to’ the 
table, take a little of the foup hot, and put it 
to the roll in the bottom of the tureen, put 
_ your foup on the fire, keep ftirring in till ready 
- to boil, then pour it into your tureen, and ferve 


PRI Be eat it” 
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it up hot ;. be fure you take all the fat off the 
broth before you put it to the almonds, or it will - 
{poil it ; and take care it does not curdle. 


To make Onton Sour. 


_ BOIL eight or ten large Spanith onions in 
milk and water, change it three times, when 
they are.quite foft, rnb them through a hair 
- fieve, cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, ftrain it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and falt to your tafte; a few heads of © 


afparagus or ftewed {pinage, both make it eat 


well and look very pretty: grate a cruft of © 
brown bread round the edge of the dith, , 


fo make WHITE ONION Soup. . 


TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 
or two of mace, and a little whole pepper ; when 
your onions are quite foft take them up, and ° 
rub them through a hair-fieve, and work half a 
pound of butter with flour in them; when the 
meat is boiled fo as to leave the bone, ftrain the 
liquor to the onions, and boil it gently for half 
an hour, ferve it up with a coffee-cup full of — 
cream, anda little falt ; be fure you ftir it when 
you put in the flour and butter, for fear.of its 
burning. : OL Ie 


To 


2 
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To make Brown Onron Soup. © 
SKIN and cut round-ways in flices fix msi ; 
| Bpanith onions, fry them in butter till they are 


a dice brown, and very tender, then take them 


- out, and lay tiem ott’ hair-fieve, to drain out the 
butter; when drained, put them in a pot, with 
_ five quarts of boiling water, boil them one hour - 
and ftir them often; “then add pepper and falt to 
your tafte, rub the: crumbs of a penny loaf 
through a cullender, put it to the foup, ftir it 
well, to keep it from being in lumps, and boil it 
two ‘hours more; ten minutes. before you fend it 
up beat the yolks of two eggs, with two fpoon- 
-fuls of vinegar, and a little of the foup, pour it 
in by degrees, and keep ftirring it all the time 
one way, put in a few cloves if you choofe it— 

- N. B. Tt is a fine bia and bie eo ee or. 
"fou an fini | 


Lo make GREEN-PrAs Soup. - 
SHELL a peck of peas, and boil them in 


| _fpring water till they are foft, then work them 


‘through a hair- tieve, take dhe water that your 
peas were boiled in, and put in a knuckle of 
veal, three flices of : hank and cut ‘two carrots, 


a turnip, and a few beet leaves fhred fmall, 


add a little more water to the meat, fet it over 
the fire, and let it boil one hour and a half; 
then ftrain the gravy into a bowl, and mix it _ 
with the pulp, and put in a little juice of {pi- 
nage, which mutt be beat and {queezed through 
a doth, put in as much as will make it look a 


_ pretty 
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pretty colour, then give it a gentle boil, which. 
will take off the tafte of the fpinage, flice in 
the whiteft part of a head of celery, put ina 
lump of fugar the fize of a walnut, ‘take a flice 
of bread, and cut it in little fquare pieces, cut 
a little bacon the fame way, fry them a light 
_ brown in frefh butter, cut a large cabbage-lettuce 
in flices, fry it after the other, put it in the, tu- 
reen with the fried bread and bacon; have 
ready boiled, as for eating, a pint of young peas, 
and put them in the foup, with a little chop- 
ped mint if you like it, and pour it into your 
tureen, ee en he tes 
To make a COMMON Pras Sour: 

TO one quart of fplit peas put four quarts of 
{oft water, a little lean bacon, or roaft beef 
bones, wath one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two. 
quarts, then work it through a cullender, with 
a wooden-fpoon, mix a little flour. and water, 
and boil it well in the foup, and flice in another — 
head of celery, Chyan pepper and falt to your 
tafte; cut a flice of bread in {mall dice, fry 
them a light brown, and put them in your difh, 
then pour the foup upon it, Merit ar 


. Lo make a Peas Soup for Lent. 

PUT three pints of blue boiling peas inta 
five quarts of foft cold water, three anchovies, 
three red herrings, and two large onions, ftick 
in a clove at each end, a carrot and a parfnip 
fliced in, with .a bunch of {weet herbs; boil 
tae | mer ots them, 


~ 
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them all together till the foup is thick, ftrain it 

through a cullender, then flice in he white part 
-. of a head of celery, a good lump of butter, a « 
. little pepper and falt, a flice of bread toafted ‘and 
buttered well, and cut in little diamonds, put 
it into the dith, and pour the foup upon it; 
and a little dead mint, if you ¢hoofe it, ~ 


Gravy Soup thickened with YELLOW PEAS, 
+ PUT a:thin of beef to fix quarts of water, 
with a pint of peas and fix onions, fet them. 
over the fire, and let them boil gently till all the 
. fice be out of the meat, then ftrain it through 
a fieve, add to the ftrained liquor’ one quart of | 
-ftrong gravy to make it brown, put in pepper 
and falt to. your tafte, then put in a little celery: 
gud host leaves, and boil it till ney, are tender, 


Lo Maske a Wurtz Peas Sous, : 


To four or five pounds of lean beef and fix 
quarts of water put in a little falt, when it boils 


»-/{eum. it, and put in two carrots, three whole 


- onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them till 
the meat is quite tender, then ftrain it through. 
a, hair-fieve, and rub the pulp of the. peas 
through the fieve, fplit the blanched part of 
three.cos lettuces into four quar ters, and cut 
them about one inch long, with a little mint 
..cutfmall; then put half a pound of butter in a . 
_ftew-pan that will hold your foup, and put the 

_ Jettuce and mint into the butter, with a leek fliced 
- very nike and a pint id green peas; ftew them 
<i? quarter’ 
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a quarter of an hour, and keep faking them 
often about, then put in a little of the foup, and 
ftew them a quarter of an hour longer; then put 
in your foup, and as much thick cream as will - 
_ make it white, keep ftirring it till it boils, fry a 
French roll in butter a little crifp, put it in the 
bottom of the tureen, and pour your foup over it. 


To make Grern Peas Soup without MEAT. 
IN fhelling your peas feparate the old ones 
from the young, and boil the old ones foft enough 


to ftrain through a cullender, then put the liquor __ 


and what you ftrained through. to the young 
peas, which muft be whole; add fome whole 
pepper, mint, a large onion fhred fmall, put 


them in a larpe fauce-pan, with near a pound Of «| 


butter; as they boil up fhake in fome flour, 
. then put in a French roll, fried in butter, to the 
foup; you mutt feafon it to your tafte with falt 
and herbs; when you have done fo, add the 
young peas’ to. it, which muft be half boiled. 
firft; you may vee out the flour if you do‘not 
like it, and inftead of it put in a little {pinage 
and cabbage-lettuce, cut {mall, which muft be 
firft fried in butter, and well ae with the 
broth. | . 


To male an excellent WHITE Gnaiet 


TO fix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, 
and ‘half "a pound of rice, with two anchovies, 
a few pepper-corns, two or three onions, a 
bundle of fweet herbs, three or four heads of 

| _ celery 
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éelery in flices, ftew all together till your foup i is 
as ftrong as you choofe it, then ftrain it through 


a hair-fieve into a clean earthen-pot, let it ftand 


ail night, then take off the fcum, and pour it 
clear off into a tofling-pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and ~ 
run it through a lawn-fieve, then put in a pint 
‘of cream and the yolk of an egg.——Make it 
hot and fend it to the table. . 


To make WuiTE Sour a fecond way. 

_ BOIL a knuckle of veal and a fowl, with a 
_ little mace, two onions, a little pepper and falt, 
to a ftrong jelly, then ftrain it, and {cum off all 
the fat; have ready the yolks of fix eggs well 
beat, put them in, and keep ftirring it or it will 
curdle, put-it in your difh with boiled chickens 
and toafted bread cut in pieces; if you do not 
like the eggs, you may pit in a large handful of 
vermicelli half an hour before you take it off the . 


fire. 


. To make Cnaw-Fisit BOUR..), 
_ BOIL half a hundred of freth craw-fith, pick _ 


out all the meat, which you, muft fave, takes 
freth lobfter, and pick out all the meat, which © 
you muft likewife fave; pound the fhells of the 
craw-fifh and lobfter fine in a marble mortar, 
and boil then in four quarts of water, with four 
pounds of mutton, a pint of green {phic peas 
"nicely picked and wathed, a large turnip, car- | 
_ Tot, onion, mace, cloves, anchovy, a little 


7 thyme, Pepper | and falt. Stew them on a flow 
| a 
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fire till all the. goodnels i is out of . the mutton 


, and fhells, then ftrain-it through a fieve, and 


put in the tails of your craw-fith and the lob- 


{ter meat, but in very. fmall pieces, with the red 


coral of the: lobfter, if it has‘any; boil it half 


an hour, and juft before ‘you ferve it up add a 
- little haieter melted thick and fmooth, ftir it 
round feveral times when you put it in, fend it 
up very hot, but do not put too much fpice | in it. 

N. B. Pick out all the bags and the woolly 


Par of gs craw-fith before Ate pound thems. ’ 


ee ete Bahieed Soup. ra 
“TAKE off the fkins of two old partridges, 


éut them into {mall pieces, with three flices of 


ham, two or three onions fliced; and fome ce- 


ery; fry them in butter till they are as brown 


as they.can be made without burning, then put ~ 


them. into three quarts of water, with a few 


pepper-corns, boil it flowly tll a little more than. 


a pint is confumed, then ftrain it, put in fome 
ftewed celery and fried bread. 


CHAP. mo Hier A cheilnti | 


Oversations on DRESSI wok SH. 


"HEN you fry’ any. kind of fith, wath — 


them clean, dry them well with a-cloth, 
and duft them with flour, or rub them with ege 
pit bread crumbs ; ; be: fure your dripping, 


hog’ s- 


| . 
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_ hog’s 's-lard, or beef-fuet, is boiling before you put 
in your fith, they will fry hard and clear, butter 
is apt to burn them black, and make them foft ; 
when you have fried your fith, always lay them 
inks. dith or hair-fieve to deans before you. dith 
them up; boiled fith fhould ‘always be wathed, 
and rubbed.carefully with a little vinegar, be- 
fore they are put into the water ; boil all kinds 
of fifh very flowly, and when they will leave | 
the bone they are enough ; when you take them 
up, fet your fifh-plate over a pan of hot water . 
to drain, and cover it with a cloth or clofe 
cover, to prevent it from turning their colour ; 
fet your fifh-plate in the infide of your ‘dith, 
and fend it up, and when you fry parfley be 
fure you pick it nicely, wafh it well, then dip 
it, in cold water, and throw it into a. pan of 


boiling fat, take it out immediately, it will be oe 


very. crifp, and a BAG green... 


Zo drefs a Torrie of a bindeed weight. 


CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and . 
water, cut off the bottom fhell, then cut off 

the meat that grows to it (which | is the callipee” 
or fowl) take out the hearts, livers, and lights, 
and put them by themfelves, take out the bones 
and the flefh gut of the back fhell (which is the 

: -callipafp ) cut the flefhy part into pieces, about 

_ two inches {quare, but leave the fat part, which — 


looks like ereen (it is called the monfeur Ub at: | 
 firft with falt, and wath it in feveral waters to © 


make it come clean, then put in the pieces that | 
you took out, with three ben es of Madeira 
| wine 
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wine and four quarts of trong veal gravy; 4 
~-Jemon cut in flices, a bundle of fweet herbs, a 


tea-fpoonful of Chyan, fix anchovies wathed naif 4 


picked clean, a quarter of a pound of beaten 


“mace, a tea-{poonful of mufhroom . powder; — 


and half a. pint of effence of ham, if you have 
it, lay over it a coarfe patte, fet it in the oven 
for three hours ; when it comes out take off the 
Tid and feum off: the fat, and brown it with a 
- falamander.— This is the uals ai[b. 


- Then blanch the fins, cut them off at the 


firtt j joint, fry the firft pinions a fine brown, and 


put them into a tofling-pan, with two quarts of | 


ftrong brown eravy, a glafs of red wire, and 
the blood of the turtle, a large fpoonful of le- 


mon pickle, the fame of browning, two fpoon- — 


fuls of mufhroom catchup, Chyan and falt, an 


‘onion ftuck with cloves; and a bunch of fined 


herbs; a little before. it is enough put in an 
ounce of morels, the fame of truffles, ftew 


them gently over a flow fire for two hours: | 


‘when they are tender put them into anothet 
-toffing-pan, thicken your gravy with Hower and 
butter, and ftrain it upon them, give them a 
boil, and ferve them up-———Tbis is a corner 
dp. 

Then take the thick or large part. of the fins, 
blanch them in warm water, and put them in a 
tofling-pan, with three quarts@@f ftrong veal 

‘pravy, a pint of Madeira wime, half’ a tea- 
_ fpoonful of Chyan, a little falt; half a lemon, 
a little beaten mace, a tea-fpoonful of muth- 
room: powder, and a bunch of {weet herbs; let 


them {tew till quite tender, they will take two 
| F oe hours | 
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4 a at leaft, then take them up into another 
_tofling-pan, ftrain your gravy, and make it 
pretty thick with flour and butter, then put in 
a few boiled. force-meat balls, wich muit be 
made of the veally part of your turtle, | left out 
for that purpofe; one pint of frefh mufhrooms, 
.if you cannot get them, pickled ones will do; 
and eight artichoke bottoms boiled tender, and | 
cut in quarters; fhake them over the fire five or 
fix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex- 
-ceedingly well, fhake it over the fire again tillit 
looks thick and white, but do not let it boil; 
difh up your fins with the balls, mufhrooms, 
es artichoke-bottoms over and round them. 


-This 2 as the top-di fo. 


Etilecollogs, fry them a light ae, then 
- put in a quart of veal gravy, ftew them gently 
a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
-fels, a {core of oyfters; thicken your gravy; it | 
muft be neither white nor brown, but a pretty 
gravy colour ; ; fry fome oyfter patties, and lay 
round it~ bis is a corner-difh to anfwer the 
—finall fins. 

- Theri take the ve (which i is a the 
beft part of the turtle) rip them open, fcrape 
and wafh them exceeding well, rub them well 
with falt, waflr them through many waters;- 
and cut them in pieces two inches long ; then. 
feald the, maw or paunch, take off the ikin, 

- ferape it well, cut it into pieces about half an 
inch broad, and two anichicss long ; put fome of 
i the 


‘ he . * 
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the fifhy part of your turtle in it; fet it over a 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little mufh-_ 
room catchup, a few fhalots, a little Chyan, — 
half a lemon, and ftew them gently four hours, | 
till your gravy is almoft confumed, then thicken 
it it with flour, mixed with a little veal gravy, 
_ put in half an ounce of, morels, a few force- 
meat balls, made as for the fins ; .difh it up, and 
' brown it with a falamander, or in the oven.— 

This és a corner-ai/p. e i 

Then take the head, fkin it and cut it in two 
pieces, put it into a ftew-pot, with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
fhalot, a flice of beaf beaten to pieces, and a 

bunch of {weet herbs; fet them in a very hot 
oven, and let it ftand an hour at leaft ; when it 

- comes out, ftrain it into a tureen for the gp 
of the table: . >» 

Then take the hearts and lights, chop theitr 
very fine, put them into a ftew-pan, with a pint 
of good gravy, thicken it, and ferve it up ; lay 
the head in the middle, fry the liver, lay: it 
_ round the head upon the ae garnith with 
whole flices of lemon. This is the fourth 
corner-aifp. 

N.B. The firkt courfefhould be lof turtle only, 
when itis dreflcd in this manner ; but when it is 
with other victuals, it fhould be ir three different 
. dithcs ; but this way I have often drefled them, 
and have given great fatisfaction. Obferve to kill 
your turtle the night before you want it, or very 
early next morning, that you may have ‘all your 

is JG at Mee OLeS. 
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difhes going on at atime. Gravy for a turtle 
a hundred weight will take two legs of veal and 
two {hanks of beef. 


Ah 


To drefs a TURTLE about thirty pounds weight. 


WHEN you kill the turtle, which muft be © 
done the night before, cut off the head, and let 
it bleed two or three hours; then cut off the 
fins and the callipee from the callipath; take care 
you do not burft the gall, throw all the inwards 
into cold water; the guts and tripe keep by 
themfelves, and flit them open with a penknife, 
and wafh them very clean in fcalding water, , 
and {crape off all the inward fkin; as you do 
them throw them into cold water, wath them 
out of that, and put them into frefh water, and 
let them lie all night, fcalding the fins and edges 
of the callipath and callipee; cut the meat off 
the fhoulders, and hack the bones, and fet them — 

over the fire, with the fins, in about a quart of 
Water; put in a little mace, nutmeg, Chyan 
and falt; let it ftew about three hours, then 
firain it; and put the fins by for ufe; the next 
_ ae fome of the meat you cut off the 
oulders, and chop it finall, as for faufages, 
with about a pound of beef or veal fuet, fea 
foned with mace, nutmeg, {weet-marjoram, . 
parfley, Chyan, and falt to your tafte, and three 

: four glaffes of Madeira wine, fo ftuff it un-- 
Ger the two flefhy parts of the meat, and if you" 
have any left, lay it over, to prevent the meat 
from burning; then cut the remainder of the 
Meat and the fins in pieces the fize of an ego, 
a aas feafon, 


a) ee 
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feafon it pretty high with Chyan, falt, atid 2 
-Jittle nutmeg, and put it into'the callipafh; take — 
care that it be fewed or fecured up at the end ~ 
to keep in the gravy ; then boil, up the gravy, — 
and add more wine if required, and thicken it 7 
a little with butter and flour, put fome of it to~ 
‘the turtle, and fet it in the oven, with a well-— 
buttered paper over it, to keep it from burning, © 
and when it is about half-baked fqueeze in the ~ 
juice of one or two lemons, and ftir it up. Cal-_ 
lipafh or back will take half an hour more bak-~ 
ing than the callipee, which two hours will do 3. 
the guts muft be cut in pieces two or three inches — 
jong, the tripe in lefs, and put into a mug of | 
clear water, and fet in the oven with the cal-_ 
lipafh, and when it is enough, and drained from — 
the water, itis to be mixed with the other parts, 
and fent up very hot. | pea ie 

{ | 


To drefs a Cop’s Heap and SuovLDERS. — 1 
~ "TAKE out the gills and the blood clean 
from the bone, wath the head very clean, ruby 
over it a little falt, and a glafs of alegar, then | 
lay it on your fifh-plate: when your ‘water 
boils, throw in a good handful of falt, with | 
a glafs. of alegar, then put in your fifh, and- 
let. it boil gently half an hour, ifr it is a large” 
one three-quarters ; take it up very carefully, 
and ftrip the fkin nicely’ off, fet it before a. 
brifk fire, dredge it all’ over with flour, and 
bafte it well’ with butter ; when the froth begins 
io rife, throw over it fome very fine white 
bread crumbs; you muft keep bafting it all the 
2 elt By ie 


4 


a 
a4 


| 
A 


\ %, ~ 
‘ 


. at 
ae 


= 


tm 


ENGLISH HOUSEKEEPER. 21 


fime to make it froth well; when it is a fine 
white brown, difh it up, and garnifh it with.a 
Jemon cut in flices, fcraped. horfe- radifh, bar- 
berries, a few fimall fith fried and laid. hound it, 
or frefh oyfters; cut the roe and liver in flices, 
and lay over it a little of the lobfter out of the 
: fauce i in lumps, and then ferve it. : 


To make fauce for the Cop’s HEAD. 


_ TAKE a lobfter, if it be alive ftick a fkewer 
"{n the vent of the tail to keep the water out, and 
throw a handful of falt in the water; hp it 
boils put in the lobfter, and boil it half an hour; 

if it has {pawn on pick them off, and pound them 
exceeding fine in a marble mortar, and put them — 
into half a pound of good melted butter, then 
take the meat out of your lobfter, pull it in bits 
and put it in your butter, with a meat-fpoonful 
of lemon-pickle, and the fame of walnut-catch- 
up, a flice of an end of lemon, one or two flices. 
of horfe-radifh, as much beaten mace as will lie 
ona lixpence, “falt and Chyan to your tafte, boil 
them one minute, then take out the horfe-radifh 
and lemon, and ferve i it up in your fauce-boat.— 
NV. B: lf you can get no lobfter, you may make 
fhrimp, cockle, or mufcle fauce the fame way; 
if there can be no kind of fhell-fith got, you 
then may add two anchovies cut fmall, a fpoon- 
ful of walnut-liquor, a large onion Ruck with 

cloves, nie it, and put it in ne uce-boat. 


3 faa Second 
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Second way to drefi a Cov’s HEAD. | 

TAKE out the gills.and blood clean from the 
back-bone, wafh it well, and put it on your 
plate; when your water boils put on two hand- 
fuls of falt and half a pint of alegar, it will 
make your fith firmer, then put in the cod’s 
head ; if it is of a middle fize it will take an 
hour’s boiling; then take it up, and ftrip off . 
the fkin gently, dredge it well with flour, and 
lay lumps of butter on it; if it fuits you better - 
you may fend it to the oven, and if it is not — 
brown all over do it with a falamander; make 


*% “ 


your gravy fauce to it and ferve it up. 


~ 


To drefs young Copiines ike SALT-Fisu. 
TAKE young codlings, gut and dry them 
well with a cloth, fill their eyes full of falt, 
throw a little on the -back-bone, and let them - 
lie all night, then hang them up by the tail a 
day or two; as you have occafion for them, 
boil them in {pring water, and drain them well, 
difh them up, and pour egg-fauce on them, and 
fend them to the table. +" °° “* ” 
sig * 
To drefi a Saur Cop. 
STEEP your falt-fith in water, all night, with. 
a glafs of vinegar, it will fetch out the falt and 
make it eat like freth fith; the next day boil it; 
. when it is enough pull it in flakes into your 
dith, then pour egg-fauce over it, or par{nips 
boiled and beat. fine with butter and cream ; 
fend it to the table on a water-plate, for it will 

foon grow cold, | ’ oie 
aati ment ty, 


® 
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To make Ecc-Sauce for a Saur Cop. 
BOIL your eggs hard, firft half chop the 
-whites, then put in the yolks, and chop them 
both together, but not very {mall, put them into 
half a pound of good melted butter, and let it 
boil up, then put it on the fith, | 


| Lo drefs Cop Sounns. 


, STEEP your founds as you do the falt oe 
and boil them in a large quantity of milk and 
water; when they are very tender and white 
take them up and drain the water out, then 
pour the ege-fauce boiling hot over them, and 
ferve them up. | 


To drefi Cop Sounns like little TURKIES. 


BOIL your founds as for eating, but not too 
much, take them up and let them ftand till they 
are quite cold, then take a force-meat of chop-— 
ped oyfters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, falt, and ‘the yolks of two 
eggs, fill your founds with it, and fkewer them 

in the fhape of a turkey, then lard them 

dos wn each fide as you would do a turkey’s 
breaft, duft them well with flour, and. put them 
 jn’a tin-oven to roaft before the fire, and bafte 

_ them well with butter ;. when they are enough 
pour on them oyfter-fauce; three are fufficient for 


a fide-dith; garnith with barberries; itis a pretty - 


fide-dith for a large table for a dinner i in Lent, 


- o boil SALMON Crime. 
| ALE your’ falmon, take out the bload, 
wat it. well, and lay it on a aie piate, put your 
| C4 | Wivter 
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water in a fifh-pan with a little falt: when it 
boils put in your fifh for half a minute, then — 
take it out for a minute or two; when you have 
done it four times, boil it until it be enough ; 
when you take it out of the fith-pan, fet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water, fry fome fmall fith, 
or a few tices of falmon, and lay round it—gar- 


nifh with fcraped horfe-radith and fennel. 


To make ROLLED SALMON. 

TAKE a fide of falmon when fplit, and the 
bone taken out and fcaled, ftrew over the infide 
pepper, falt, nutmeg, and mace, a few chopped 
oyfters, parfley, and crumbs of bread, roll it up 


. tight, put it,into a deep pot, and bake itina . 


quick oven, make the common fith fauce and 
nour over it,—Garnith with fennel, lemon, and 
horfe-radifh. : an 


To make fauce fora SALMON. 
BOIL a bunch of fennel and parfley, chop 
them fmall, and put it into fome good mel 
butter, and fend it to the table in a fauce-boat; 
another with gravy fauce, = 0)" ee 
_ To make the gravy fauce: Put a little brown 
gravy into a fauce-pan, with one anchovy, a tea- 
fpoonful of lemon-pickle, ‘a meat-fpoonful of 
liquor from your walnut-pickle, one or two 
_fpoonfuls of the water that the fifh was boiled 
in, it gives it a pleafant flavour, a ftick of horfe- 
‘radifh, a little browning and, falt; boil them 
three or four minutes, thicken it with flourand 
a good lump of butter, and ftrain it throt ge a 
. airs 
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hair-fieve——--N. B. This is a good fauce for 
moft kinds i boiled fith. 


To oe TursBorT. 


WASH your turbot clean (if you let it le in 
the water it will make it oft) and rub it over 
with alegar, it will make it firmer, then lay it 
on your fifh-plate, with the white fide up, lay a 

ee, cloth over it, and pin it tight under your plate, 
which will keep j it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and {cum it well, or it will difcolour the 
fkin; when it is enough take it up and drain it, 
take the cloth carefully off, and flip it on your 
~ dith, lay over it fried oylters, or oyfter patties; 
fend in lobfter or gravy fauce in fauce-boats. 
Garnith it with crifp parfley and pickles. 
N. B. Do not put in your fith till your water 
boils. : 


| To boil a Pr KE seen a pudding i in the belly. 


TAKE out the gills and guts, wath it well 
hen make a good Patitat of oyfters chopped 
fine, the crumbs of half a penny loaf, a few {weet 
herbs, and a little lemon-peel fhred fine, nut- 
meg, pepper, and falt, to your tafte,a good lump 
of butter, the yolks of two ¢ ges, mix them well 
together, and put them in the belly of your fith, 
few it up, fkewer it round, put hard water in 
your fifh-pan, add to it a tea-cupful of vinegar, 

_ and a-little falt: when it boils put in,the fifh: 
if it be a middle-fize, it will take half an hour’s 
boiling ;. garnifh it with walnuts and pickled 
barberties ; ferve it’ ae with oyfter-fauce i in a 

boat, 
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boat, and pour a little fauce ‘on the pike. You 
may drefsa roafted pike the fame may 


To few Carp white. 


WHEN the carp are {caled, gutted, and 
wafhed, put them into a Rewspan, with two ~ 


quarts of water, half.a pint of white wine, a 


httle mace, whole pepper, and falt, two onions, . 


a bunch of {weet herbs, a ftick of “horleuradiiis 
- cover the pan clofe, let it ftand an hour and a 
half over-a flow ftove, then put a gill of white 
. ‘wine into a fauce-pan, with two anchovies chop- 
ped, an onion, a little lemon-peel, a quarter of a 
pound of butter rolled in flour, .a little thick 
cream, and a large tea-cuptul of the liquor the 
catp was ftewed in; boil them a few minutes, 


drain your carp, add to the fauce the yolks of two 


eggs mixed with a little cream; whenit boils up 


fqueeze in the Juice of halfa lemon; difh up your a 


carp, and pour your fauce hot upon it. 


To drefs Carp the bef way, and the Sauce. 
KILL your carp and fave all the blood, feale 


and clean them very well, have ready fome nice 


rich gravy, made of eek ond mutton, feafoned 


with pepper, falt, mace, and onion; ftrain it off, 


before you ftew your fith in it, boil your carp 
firft before you ftew it in the gravy, be careful 


ee 


you do not boil it too much before you put 
in the carp; then let flew ona flow fire about — 


a quarter of an hour, thicken the fauce with a 


good lump of. butter rolled in flour: garnifh 


your difh with fried gytters, ‘fried toaft cut. 


three= 
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three-corner ways, pieces of lemon, fcraped 
horfe-radifh, and the roe of the carp cut in 
pieces, fome fried and others boiled, {queeze 
the juice of a lemon into the fauce jut before 
you fend it up; take care to difh it mee hand- 
el and yey hot. 


Andeber Carp SAUCE, 


TAKE the liver of the carp clean from the 
- guts, and three anchovies, with a little parfley, 
thyme, and one onion, chop all thefe {mall to- 
gether; then take half a pint of Rhenifh wine, 
four fpoonfuls of elder vinegar, with the blood 
of the carp, put all thefe together to flew gently, 
and put it to the carp, which muft firft be 
boiled in water, a'little falt, and a pint of wine; 
take care not to do it too much after the carp is 
put in the fauce: garnifh with fried oyfters, fried 
toaft, feraped horfe-radifh, and pieces of lemon, 
with the roe cut in pieces And fried: if you do not 
like elder vinegar, any other fort will do, — 


To make WHITE Fisu SAUCE. 


WASH two anchovies, put them into a fauce- | 
pan, with one glafs of white wine, and two of 
water, half.a nutmeg erated, and a little lemon- 
peel ; when it has boiled five or fix minutes, 
Tega it through a fieve, add to it a {poonful of 
white-wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in four, boil it 
‘well, and pour it hot 1 San Sg dit 


Te 
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To make a very nice Sauce for moft forts of Fist, 

TAKE a little gravy made-of either veal or — 
mutton, put to it a little of the water that drains 
from your fifh; when it is boiled enough, put it - 
in a fauce-pan, and put in a whole onion, one 
anchovy, a a fpoonful of catchup, and a elafs of 
white wine, thicken it with a good lump ‘of but- 
ter rolled in flour and a fpoonful of cream; if — 
you have oytters, cockles, or fhrimps, put them | 
in after you take it off ete fire, (but it is very 
good without;) you may ufe red wine inftead — 
of white by leaving out the cream, 


To make Bohikek Susie 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
firong tafte of the fpice, then ftrain it off, melt 
three quarters of a pound of butter fmooth in 
the water, cut your lobfter in very {mall pieces, 
ftew it all together tenderly with ane ON and 
fend it up hot. 


To make LossTER-SAUCE rie WAY. 
BRUISE the body of a lobfter into thick 
melted butter, and cut the flefh into it in fmall 
pieces, ftew all together and give a it boil; feafon 


with alittle pepper, falt, and very fall quan- 
tity of mace. 


- 
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To few Carp or Trnen. 


_6UT and feale your fith, wafh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in dripping, or fweet rendered 
fuet, until they are a light brown, and then 
. put them i In a! ftew-pan, with a quart of water, 
and one quart of red wine, a meat-fpoonful of 
lemon-pickle, another of browning, the fame of 


walnut er mum-catchup, a little mufhroom- 


powdery and Chyan to'your tafte, a large onion ~ 


tuck with cloves, and a ftick of horfe-radifh: 
cover your pan clofe to-keep in the fteam, let 
them ftew gently over a ftove-fire, till your gr avy 
is reduced to juft enough to cover your fith in 
the dith; then take the fith out, and put them 


on the dith you intend for table, fet the gravy | 


on the fire, and thicken it with four anda large — 


lump of butter, boil it a little, and ftrain it over 


your fifh: garnifh them with pickled. muth- | 


rooms and fcraped horfe-radifh, put a bunch of 


pickled barberries, or a {prig of myrtle in thei 


mouths, and fend them to the table. 
_ Itis a top-difh for a Sipnd entertainment. , 


To drefs a STURGEON, 


TAKE what fize of piece of. fturgeon y you 
think proper, and wath i i clean, lay-it all night 
in falt arid water, the next mor ning take it out, 
rub it well with lease and let it lie in it for two 
hours, then have ready a fith-kettle full of boil 
ing water, with one ounce of bay falt, two large 
onions, aoe a few fprigs of fweet-matjorai¢ 


boil your fturgeon till the bones will leave the 


= 
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fith, then take it up, take the fkin off, and flour 
it well, fet it before the fire, bafte it with frefly 
Butter, and let it ftand till it be a fine brown, 
then difh it up, and pour into the difh the fame. _ 
fauce as for the white carp; garnifh with crifp 
parfley and red pickles. % 
This is a proper difh for the top or middle. 


To roaft large Enis or LAMPREYS mi Louk 
ding in the belly. | 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and fcrape the blood clean 
from the bone, then make a good force-meat of 
_oyfters or fhrimps chopped fmall, the crumbs of 
half a penny loaf, a little nutmeg or lemon-peel 
fhred fine, pepper, falt, and the yolks of two . 
eggs; put them in the belly of your fith, few it 
up, turn it round on your dith, put over it 
Hour and butter, pour a little water on your difh, 
and bake it in a moderate oven; when it comes 
out take the gravy from under it, and fcum off 
the fat, then ftrain it through a hair-fienas add to 


ceat a tea-fpoonful ot lemon-pickle, two of brown-— 


ing, a meat-fpoontul of walnut-catchup, a glafs _ 
of white wine, one anchovy, and a flice of 
lemon, let it boil ten minutes, thicken it with. 
butter and flour, fend it up in a fauce-boat, dith 
your fifh: garnith it with lemon, and crifp 
parfley. 

This is a pretty, dith kor either corner or fide | 
for a dinner. | 


To 


\ dig 4 
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Jo few LAMPREYS. 

SKIN and gut your lampreys, feafon them 
well'with pepper, falt, cloves, nutmeg, and mace, 
fot pounded too fine, and a little lemon-peel 
fhred fine; then cut fome thin flices of butter | 

into the bottom of your fauce-pan, put in the | 
fifth, with half a pint of nice gravy, half the quan- 
“tity of white wine and cyder, the fame of claret, 
with a fmall bundle of thyme, winter-favory, 
pot-marjoram, and an onion fliced; ftew them . 
over.a flow fire, and keep turning the lampreys 
_ till they are quite tender; when they are tender 
take them out, and put in one anchovy, and 
thicken the fauce with the yolk of an egg, or a 
little butter rolled in flour, and pour it over the 
fith, and ferve them up.— VN. B. Roll them round 
a {kewer before you put them intoa pan.) 


To flew FLOUNDERS, PLAICE, or SOLES. _ 
HALF fry your fith in three ounces of but- 
ter a fine brown, then take up your fith, and put 
to your butter a quart of water, and boil it 
flowly a quarter of an hour with two anchovies, 
and an onion fliced, then put in your fith again, 
with a herring, and ftew them gently twenty 
minutes, then take out your fifth, and thicken 
the fauce with butter and flour, and give it a 
boil, then rain it through a hair-fieve, over the 
fifth, and fend them up hot.—WN. B. If you © 
choofe cockle- or oyfter-liquor, put it in juft be- 
fore you thicken the fauce, or you may fend 
 oyfters, cockles, or fhrimps in-a fauce-boat to 
mitable,  :. | | | 
: A s008 


* 


{ 


them overa gentle fire; fhake the ftew-pan now 
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. A good way to flew Fisu. . 

*. MIX half a tumbler of wine with as much 
water as will cover the fifh in the ftew-pan, and 
put in a little pepper and falt, three or four 
onions, a cruft of bread toafted very brown; 
one anchovy, a good lump of butter, and fet | 
and then, that it may not burn: jult before you 
ferve it up; pour your gravy into a fauce-pan, 
and thicken it with a little butter rolled in flour; 
a little catchup and walnut-pickle beat well to- 
gether till fmooth, then pour it on your hth; 
and fet it over the fire to heat, and ferve it up 

hot. w ¢ Phihs of ne ne 

To boil MACKREL. wuts 
GUT your mackrel and dry them carefully 
with a clean cloth, then rub them flightly over 
with a little vinegar, and lay them ftraight on — 
your fifh-plate (for turning them round often 
breaks them), put a_little falt in the. water when 
it boils; put them into your fifh-pan, and boil 
them gently fifteen minutes, then take them up ~ 
and drain them well; and put the water that runs © 
from them into a fauce-pan, with two tea-{poon- _ 
fuls of lemon-pickle, one meat-fpoonful of wal- 
nut-catchup, the fame of browning, a blade or 
two of mace, one anchovy a flice of lemon; boil — 
them all tegether'a quarter of an hour, then 
ftrain it through a hair-fieve, and thicken it with 
flour. and butter, fend it in a fauce-boat, and 
parfley-fauce in another; difh up you fifh with — 
the tails in the middle; garnifh it with feraped - 
horfe-radifh and barberries; , i 
Go # 
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To boil HERRINGS. 
SCALE, gut, and wath your herrings, dry 
them clean, and rub them over with a little 
vinegar and falt, fkewer them with their tails 
in their mouths, lay them on your fith-plate ; 
when your water boils put them in, they will: 
take ten or twelve minutes boiling; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your dith; 
lay round: them feraped horfe-radith, parfley; 
‘and butter for fauce. : 


iq he fry ARRRINGS Sy e00 00 8 
_ SCALE, wath, and dry your herrings wells, . 
lay them feparately on a board, and fet them to 
the fire two or three minutes before you want 
them, it will keep the fifh from fticking to the 
pan, duft them with flour; when your dripping 
or butter is boiled hot put in your fith; a few 
at a time, fry them over a brifk fire; when you 
have fried them all, fet the tails up one againft 
another in the middle of the dith, then fry a 
large handful of parfley crifp, take it out before: 
it lofes its colour; lay it tound them, and parfley- 
fauce in a boat; or, if you like onions better, fry 
them, lay fome round your difh,and make onion 
fauce for them; or you may cut off the heads 
after they are fried, chop them, and put them 
into a fauce-pan, with ale; pepper, falt; and art 
_ anchovy, thicken it with flour and butter, ftrain 

it; and then put it in a fauce-boat; | _ | 


‘D at) Ta 


* 


in an oven all night. 
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ath To bake HERRINGS. 
WHEN you have cleaned your herrings, as 


above, lay them on a board, take a little black 


and Jamaica pepper, a few cloves, and a good 
deal of falt, mix them together, then rub it all 


- over the fifh, lay them ftraight in a pot, cover 


them with alegar, tie a ftrong paper over the 
pot, and bake them in a moderate oven; if your 
alegar be good, they will keep two or three 


- months; you may eat them either hot or cold. 


To bake SPRATS. ee 
RUB your fprats with falt and pepper, and 


to every two pints of vinegar put ofie pint of 


red wine, diflolve a penny-worth of cochineal, 


lay your fprats in a deep earthen-difh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, fet them 


They will eat well, 


and keep for fome time. 


To boil SCATE or Ray. | 
CLEAN your fcate or ray very well, and cut 

it in long narrow pieces, then put it in boiling 
water with a little falt in it; when it has boiled 
a quarter of an hour take it out, flip the {kin 
off, then put it into your pan again, with a 
little vinegar, and boil it till enough; wher you 
take it up, fet it over the water to drain, and 
cover it clofe up, and when you dih it, be as 


quick as poffible, for it foon grows cold, pour 
over it cockle, fhrimp, or muffel-fauce, lay over 


it oyfter-patties; garnifh it with barberries and 
horfe-radifh. , 
ieee To 
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| To fry SOLES. inet 


SKIN your foles as you do eels, but. es on, 
their heads; rub them over with an egg; and 
{trew over them bread crumbs, fry them over a 
brifk fire in hog’s-lard a light brown, ferve them 
‘up with good melted butter, and garnith it with 
green pickles. 
add To marinate SOLES. | 

BOIL them in falt and water, bone and drain 
them, lay them on a difh with the belly up; _ 
boil foie fpinage, and pound it in a mortar; 
then boil four eggs hard, chop the whites and 
_ yolks feparate, lay green, white and yellow 
_amongft the foles; ferve them up with melted 

butter in a boat. 


To broil HADDOCKS or WuHiTINGs. 

GUT and wath your haddocks or whitings, | 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the {kin on better, daft 
them well with flour, rub your eridirori withi 
butter, and let it be very hot when you lay the 
fith on; or they will ftick; turn them two or 
three times on the eridifon; when enough ferve 
them up, and lay pickles round them, with plaini 
melted butter, or cockle-fauce; they are a pretty 
dith for fupper. : 


Me age A Second way: 
WHEN. you have cleaned your hadddcks ot 


_ whitings, as above, put them in a tin. oven, and 

fet them before a quick fire; when the fkins bes 

_ git to rife take them off, beat an egp, tub it ovet 
D 2 ~ them 
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thenMoritli a feather, and ftrew over them a few 


_ bread-crumbs, dredge them well with flour ; 


when your gridiron is hot rub it well with but-— 
‘ter or fuet, it muft be very hot before you lay — 
the fith on, when you have turned them, rub — 


a little cold butter over them, turn them as your’ 


fire requires until they are enough and a little 


brown; lay round them cockles, muffels, or red 


cabbage; you may either have fhrimp-fauce or 
melted butter. | | . 


To fry SMELTS or SPARLINGS. - 

DRAW the guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 
eg¢, and rub it.over them with a feather, then 
ftrew bread-crumbs over them, fry them with 
hog’s-lard or rendered beef-fuet; when it is boil- 
ing hot put in your fifh, fhake them a little, and 
fry them a nice brown, drain them in a fieve; . 
whea you difh them, put a bafon in the middle 
of your dith with the bottom up, lay the tails of 
your fith ‘on it; fry a handful of parfley in the 
fat your fith was fried in, take it out of water as. 


you fry it; and it will keep its colour and crifp * 


fooner, put a little on the tails, and lay the reft 
in lumps round the edge of the difh; ferve it up 
with good melted butter for faucen - 


To fry PERCH on. Trout. 

WHEN you have {caled, gutted, and wafhed. 
your perch or trout; dry them well, then lay 
them feparately on a board before the fire, two 
minutes; before you fry them duft them well 
with flour, and fry them a fine brown in roaft 
| | ; dripping 

& 
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dripping or rendered fuet; ferve them up with 
melted butter and crifped parley. Ww i 


7, drefs PERCH in “Warer-Soxey. 

SCALE, gut, and wafh your perch, put falt 
in your water: when it boils, put in the fith, 
with an onion cut im flices; you muft paras 
it into round rings, a handful of parfley picked . 
and wathed clean; put in as much milk as will 
turn the water white; when your fith are enough, . 
put them in a foup-difh, and pour a little of the 
water over them with the parfley and the onions, 
‘then ferve them up with butter-and parfley in a 
‘boat; onions may be omitted if you. Rigas 
You may boil trout the fame way, 


To boil Exzs. 

SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fith-plate, boil chem in fale 
os iaadt and make parfley fauce for them. 


“Fo pitch-cock EELs. 


SKIN, gut, and wath your eels, ich as 
them ith’ a cloth, fprinkle them with pepper, 
falt, and a little dried fave; turn them backward. 
and forward, and fkewer them; rub your grid- 
iron with Boreiets broil i a good brown, 
put them on your difh with good melted butter, 
and lay round fried parfley. 


Lo broil Kes. 


_ WHEN you have fkinned and dented your 
“eels as peer: rub them with the yolk of an‘egg, 
D3 | _ ftrew 
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{trew over them bread crumbs, chopped parfley., 
fage, pepper, and falt; bafte them well with 
butter, and fet them in a dripping-pan; xoait or 
broil them on a gridiron; ferve them up with 
-parfley and butter for fauce. Ce eee 


Zo boil FLOUNDERS aud all kinds of FLAT-FIsu. 


CUT .off the fins, and nick the brown fide 
under the head; then take out the guts, and dry 
them with a cloth, boil them in falt and water; 
make either gravy, fhrimp, cockle, or muflel 
- fauce, and garnifh it with red cabbage. 


Zo flew Ovsrens and all forts of Suer1-Fisu, 


“WHEN you have opened your oyfters, put 
their liquor into a tofling-pan, with a little 
beaten mace; thicken it with flour and butter, 
boil it three or. four minutes, toaft a flice of 
white bread, and cut it into three-cornered — 
“ae: lay them round your difh, put in a 
poonful of good cream, put‘in your oyfters, © 
and fhake them round in your pan; you muft 
not let them boil, for if they do, it will make 
them hard and look fmall; ferve them up in a 
little foup-difh or plate ———-V. B. You may 
ftew cockles, muflels, or any fhell-fith the fame 
ay ee t aiecaipe la: Wien 


To flew OrvsTERS, Cockies, avd MusseEts. 


OPEN your fith clean from the fhell, fave 
the liquor, and let it ftand to fettle; then ftrain 
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it through a hair-fieve, and put to it as many 
crumbs of bread as will make it-pretty thick, 
and boil them well together before you put in 
the fith, with a good lump of butter, pepper, 
and falt to your tafte,. give them a fingle boil, 
- and ferve them up.—WN. 2. You may make ita 
fifh-fauce by adding a glafs of white wine juft 
before you take it off the fire, and leaving out 
the crumbs of bread, : 


To fcollop Ovsrers. 


WHEN your oyfters are opened, put them 
- in a bafon, and wath them out of their own 
liquor, put fome of your fcollop-thells, ftrew 
over them a few bread-crumbs, and lay a flice 
of butter on them, then more oyfters, bread- 
crumbs, and a flice of butter on the top, put 
them into’a Dutch oven to brown, and ferve, 
‘them up in the thes 


Zo fry OYSTERS.. 


TAKE a quarter of an hundred’ of large 
oyfters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a 
fpoonful of flour, and a little falt; dip in your 
oyfters, and fry them in-hog’s-lard a light brown; 
if you choofe you may add a little parfley fhred 
fine. -N. B. They are a proper garnifh 
for cba s-head, calf” -head, or moft made-dithes. 


s 
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To make OysTER Loaves. | 
TAKE fmall French rafps, or you may make 


little round loaves, make a round hole in the | 
top, fcrape out all the crumb, then put? your 
oyfters into a tofling-pan, with the liquor and 
crumbs that came out of your rafps or loaves, 
and a good lump of butter, ftew them together 
“five or fix minutes, then put in a fpoonful of 
good cream, fill your rafps or loaves, lay the 
bit of cruft. datas on again, fet them in the 
oven to crifp. Three are enough for a fide- _ 


difh, 


‘% boil Loz STERS. 


_ "TAKE your lobfter, and puta fkewer in ile 
vent of the tail, to prevent the water from get- . 
ting into the belly of the lobfter; put it into a 
pan of boiling water, with a little falt in it, if ie | 
be a large one it will take half an hour’s boiling; | 
when you take it out, put a lump of butter in 
a cloth, and rub it over, it will ftrike the colour 
and make i it look bright. 


To roaft LoBsTERS. » | 

HALF-boil your lobfter as before, rub it well | 

with butter, and fet it before the fire, bafte ‘it 

all over till the thell looks a dark brown, ferve 
it UP with good melted butter. 


cane | | | 
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To few LOBSTERS oy SHRIMPS. = © 
pick your lobfters or {hrimps in as large 
pieces as you can, and boil the fhells in a pint 
of water, with a blade or two of mace, anda 
" few whole pepper-corns; when all the ftrength | 
is come out of the fhells and {pice, ftrain it, and 
put in your lobfters or fhrimps, and thicken it 
with flour and butter, and give them a boil;. put 
in a glafs of white wine, or two fpoonfuls of 


yinegar, and ferve it up. 


” To make LopsTER PATTIES fo garni/p Fisu.. 
TAKE all the red feeds and the meat of a 
lobfter, with a little pepper, falt, and crumbs 
of bread, mix them well with a little butter, 
make them up in {mall patties, and put them in 
either rich batter or thin pafte, fry or bake 
them, and garnifh your fifh with them, | 


To pickle STURGEON. 

CUT your fturgeon into what fize pieces you ~ 
pleafe, wath it well and tie it with mats; .to 
every three quarts of water put,a quart of 
old ftrong beer, a handful of bay falt, and double 

the quantity of common falt, one ounce of gin- 
ger, two ounces of black pepper, one ounce of — 
cloves, and one of Jamaica pepper, boil it till 
it will leave the bone, then take it up; the next 
- day put in a quart of ftrong-ale alegar, and a 
little falt, tie it down with ftrong paper, and 
keep it for ule——Do-not put your fturgeon in © 
till the water boils, » ) by 
+ 2 9 


.. 


of long pepper, two ounces of white ginger, — 
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Lo pickle SALMON the Newcafile way. 
TAKE a falmon about twelve pounds, gut 


it, then cut off the head, and cut ‘it acrofs in 
what pieces you pleafe, bit do not fplit it, {crape , 


the blood from the bone, and wath it well out, 


then tie it acrofs each way, as you do fturgeon, 
fet on your fifh-pan with two quarts of water, 
and three of {trong beer, half a pound of bay- 
falt, and one pound aiiomutil ee falt; when it 


boils {cum it well, then put in as much fith as 


your liquor will cover, and when it is enough - 
take it carefully out, left you ftrip off the fkin, 
and lay it on earthen difhes; when you have 
done all your fith, let it ftand till the next day, 
put it into pots, add to the liquor three quarts 
of flrong-beer alegar, half an ounce of mace, 
the fame of cloves and black pepper, one ounce 


fliced, boil them well together half an hour, 
then pour it boiling hot upon your fifth; when 
cold, cover it well with ftrong brown PaRea 
This will keep a whole year. . | . 


To pickle OYSTERS. 
OPEN the dargeft and fineft oyefters you can 


get, “whole. and clean from the fhell, waifh them 


in their own ‘liquor, let it ftand to fettle, then 


pour it from the fediment into the fauce-pan, put 
to it a glafs of Lifbon wine, as much white-wine 
vinegar as you had oyfter-liquor, three or four 
blades of mace, a nutmeg fliced, a few white 


Beppes-coms, and a little falt, boil it five or fix 


‘ minutes, 


4 
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minutes, fcum it, then put in your oyfters, 
{immer them ten or twelve minutes, take them 

out, and put them in narrow-toped jars; when 
they are cold, pour over them rendered mutton- 
fuet, tie them down with a bladder, and Keep 
them for ufe. 


To pickle OysTERS another way. 


BE careful not to break the oyfters in open- 
ing, cut off the black verge, and clean them very 
well from any part of the fhell, put them into a 
bafon of water, wafh the oyfters in it and ftrain’ 
the liquor, boil it with a little vinegar and {pices 


till it fuit your tafte, then put the oyfters to 


it, and, if large, let them boil eight minutes; 
put them into ftone-jars; when the liquor is cold 
pour it upon the oyfters, and to every fcore of 
oyfters put two {poonfuls of water, and nearly 
two {poonfuls of the beft vinegar, then tie them. 


clofe over with bladders and white !eather. 


To collar MACKREL, 

GUT and flit your mackrel down the belly, 
cut off the head, take out the bones, take care 
you do not cut it in holes, then lay it flat upon 
its back, feafon it with mace, nutmeg, pepper, - 
and falt, and a handful of parfley fhred fine, ~ 
{trew it over them, roll them tight, and tie 


them well feparately i in cloths, boil them gently 


twenty minutes in vinegar, falt, and water, then 
take them out, put them into a pot; pour the 
liquor on them, ‘or the cloth will ftick to the 


fu, the next day aia the cloth off your fifh, 


put 
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put a little more vinegar to the pickle, keep | 
them for ufe; when you fend them to the table, — 
~garnith with Feniiel and pariley, and put fome 

of the liquor under them, : 


To pickle MACKREL.. 


WASH and gut your mackrel, then fkewer 
them round with their tails in Hate mouths, — 
bind them with a fillet to keep them from break- 
ing, boil them in falt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of alegar, two or threé blades of 
mace, a little whole ’ ‘pepper, and boil it all to- 
gether ; when cold pour it on the fifth, and tie 
it down cold, 3 


2 


To pot SALMON. 


LET your falmon be quite frefh, fcale ah 
wath it well, and dry it with a cloth, fplit it up 
the back ord take out the bone, itn it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
down » put it into the oven, and bake it an hour; 
when it comes out, lay it on a flat dith, that thé. 
oil may run from it, cut it to the fize ‘of your 
pots, lay it in layers till you fill the pot, with — 
the {kin upwards, put a board over it, lay on a 
weight to prefs it till cold, then pour over it 
clarified butter; when you cut it, the {kin makes 
it look ribbed; you may fend it to the table , 
either cut in flices, or in the is 


\ 
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A fecond way. : 


WHEN you have any cold falmon left, take 
the fkin off, ahd bone it, then put it in a hhatble 
mortar, with a ie dui of clarified butter ; 
feafon it pretty high with pepper, mace, dad | 
falt, fhred a little fennel very fmall, beat them 
all together exceeding fine, then put it clofe 
down into a pot, and cover it with clarified 
butter. — | 


To pot SMELTS or SPARLINGS: © 


DRAW out the guts with a fkewer ander 
the gills, the melt or roe muft be left in, dry 
them well with a cloth, feafon them fea falt, 
mace, and pepper, lay chen pot, with half 
a pound of melted butter over them, tie them — 
down, and bake them in a flow oven three quar- 
ters of an hour; when they are almoft cold, 
take them out of the liquor, put them into etal 
pots, cover them with clarified butter, and rie 
them for ufe. | 


To pickle SMELTS or Ridbrn tes 
GUT them with a fkewer under the gills; 
but leave the melt or roe in, dry them with a 
cloth, and fkewer their Eaits in their mouths, 
«put a in your water, when it boils put in your 
fifh for ten minutes, then take them up; put to’ 
the water a blade ot two of mace, a few cloves, 
and a little alegar; boil them all together, and 
when it is cold poe in your fith, and keep ‘them 
for ufe. . 
| Te 
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i 
To pet is ErLs. 


» GASE your cel, cut off the head, flit aed 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it “flat on the back, 
grate over it a {mall nutmeg, two or three | 
blades of mace beat fine, a little pepper and falt, 
ftrew over it a handful of parfley fhred fine, with 
a few fage leaves, roll it up tight in a cloth; 
bind it well; if it be of a middle fize, boil it’ 
in falt water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper-corns, and a {prig of 
{weet-marjoram, boil it ten minutes, and let it: 
ftand till the next day, take off the cloth, and 
put your eels into the pickle; you may fend them 
whole ona plate, or cut them in flices; gar- 
nifh with green parfley. —Lampreys are dane 
the fame way: | 


Lo pickle ( CockiEs. | 

-. WASH. your cockles. clean, put them in a 

fauce-pan, cover them clofe,; fet them over the 
fire, fhake them till they open, then pick them 
out of the thells; ; let the liquor fettle till it be 
clean, then put in the fame quantity of wine 
vinegar, and a little falt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for ufe. You mutt 
pickle muffels the fame. way. si 


To 


* 


ENGLISH HOUSEKEEPER. Ly 


To pot CHAR. 


CUT off the fins and check-part af: each, 
fide of the head of your char, rip them open; 
take out the oule and the blood from the back- 
bone, dry them well with a cloth, lay them ona. 
board, and throw on them a good deal of falt, 
let them ftand all night, then {crape it gently 
off them, and wipe them exceedingly well with 
a cloth; pound mace, cloves, and nutmeg very _ 
fine, throw a little in the infide of them, and 
a good deal of fait and pepper on the outfide,® 
put them clofe down in a deep pot, with their’ 
bellies up, with plenty of clarified butter over 
them, fet them in the oven, and let them 
ftand for three hours; when they come out 
pour what butter you canof clear, lay a board 
over them, and turn them upfide down, to let 
the gravy run from them, fcrape the falt and 
pepper very carefully off, and feafon them ex- 
ceeding well both infide and out with theabove . 
feafoning, lay them clofe in broad tin pots for 
that purpofe, with the backs up, then cover them. 
well with clarified butter; Acap. them i in a cold 


dry place. 


To pot Rae. 


SKIN, gut, and clean your eels, cut them 
in pieces about four inches long, then feafon 
them with pepper, “falt, beaten mace; and a 
little dried fage wa St very fine; as them 
well with your feafoning, lay them in a brown 
_ pot, put over them as much butter as will 
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cover them, tie them down with a ftrong paper; 
fet them in a quick oven for an hour and a 
alf; take them out, when cold put them i ay 
{mall pots, and cover them ie aes butter. 
WV. B. You may pot lampreys the fame ‘ah 


To pot LAMPREYS: © © 


TAKE lampreys alive, and run a fick 
through’ their heads, and flit their tails, hang 
them up by their heads and they will bleed at 
Sige tail end: when they have done bleeding, 
“cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean 
(you muft not wath them with water), then rub 
them with pepper and falt, let them ftand all 
night, and wipe them exceedingly dry again, 
then feafon them with pepper, falt, mace, and 4 
little nutmeg, roll them up tight; put them in 
a pot with fome butter, cover them up-wi bh 
ftrong paper, and ‘bake: them in a moderate © 
~ oven; when they ate enough and near cold, 
drain out the butter from them,,put them in 
your potting-pots, and cover them with clari= 
fed butter. 


| To pot LogsTERS. | 
TAKE the meat out of the claws and belly 


of a boiled lobfter, put it in a marble mortar; 
with two blades of mace; a little white pepper. 
and falt; a lump of butter the fize of half an 
efe, beat them all together till they come to a 
patte, pot oe half of it into your pot, take the 

meat 
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treat. out of the tail-part, lay it in the middle 
of your pot, lay on it the other half of your 
pafte, prefs it clofe down, pour over it clarified 
butter, a quarter of an inch thick. B. To 
clarify butter, put your boat into a clean fauce- 
pan, fet it over a flow fire, when it is melted 
{cum it, and take it off the fire, let it ftand a 
little, then pour it over your lobfters; take care 
you do not pour in the milk which fettles to 

the bottom of the fauce-pan.: ! 


A receipt to pot LOBSTERS, which cof? ten guineas, 

TAKE twenty good lobfters, and when cold 
pick all the meat out of the tails and claws, 
(be careful to take out all the black gut in the 
tails, which muft not be ufed) beat fine three 
quarters of an ounce of mace, a {mall nutmeg, 


and four or five cloves, with pepper and falt, _ 


feafon the meat with it; lay a layer of butter 
into a deep earthen-pot, then put in the lob- - 
fters, and lay the reft of the butter over them, 
(this quantity of lobfters will take at leaft four 
pounds ef butter to bake them) tie a paper 
over the pot, fet them in an oven, when they 
are baked tender, take them out, and lay them 
on a difh to drain’a little, then put them clofe 
down in your potting-pots, but do not break 
them in {mall pieces, but lay them in as whole 
as you can, only {plitting the tails. When you 
have filled your pots as full as you choofe, take a 
{poonful or two of the red butter they were baked 
in, pour it on the top, and {et it before the fire 
to let it melt in, then cool it, and melt a little - 
mt: | | white 
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‘| 


) white wax in the remainder of the bu and 
cover them.- 


—N. B. Lay a good deal nine) 
red hard part in,the pot to bake, to colou 
butter, but do not put it in the potting-pots. © 


ri To pot Pek eee 

- PICK the fineft fhrimps you can get, feafon — 
them with a little beaten mace, pepper, and falt — 
to your tafte, and with a little cold butter; pound \| 


them all together in a mortar till it comes to a 


pafte, put it down in {mall pots, and Rous over 
them clarified butter. | 


+ iP 


: To cavéach SOLES, | | 
ERY your foles either in oil or butter, boil 


—fome vinegar with a little water, two or ‘threed | 


blades of mace, a very few cloves, fome black | 
pepper, and a little falt, let it ftand till cold, and | 
‘when cold beat up fome oil with it, lay your | 
fith in a deep pot, and Tlice a eood deal .of | 
fhalots or onions between each fifh, throw your 
liquor over it, and pour fome oil on the top: 
it will keep three or four months, made rich, 


and fried in oil; it muft be ftopped well, and 


kept in a dry place. Take outa little at a time 
when you ufe it. | } 


To cavéach Fisit. 


CUT your fifth into pieces the thicknefs of - 
your hand, feafon it with pepper and falt, let it~ 
lie an hour, dry it well with a cloth, ‘flour i it, 
and then fry it it a fine brown in oil: boil a fuffi- 
cient 


& 


Li 
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cient quantity of vinegar with a little garlic, 
mace) and whole pepper to cover the fifh, add 
the fame quantity of oil, and falt to your tafte,: 
mix well the oil and vinegar, and when the fifh 
and liquor is quite cold, flice fome onion to lay 
in the bottom, of the pot, then a layer, of fith 
and onion, and fo on till the whole fifh is put 
up; the liquor ae not be put in till it is quite . 
‘cold. ; 


A very good way to jean Fis. 

TAKE any large fith, cut off the head, wath 

it clean, and cut it into thin flices, dry it well 
with a cloth, flour it, and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay. them to drain till cold, then 
lay them in your veflel, throw in betwixt the 
layers mace, cloves, qd fliced nutmeg, then 
make a pickle of the beft white-wine vinegar, 
fhalots, garlic, white pepper, Jamaica pepper, 
long pepper, juniper-berries, and falt, boil it till 
_ the garlic is tender, and the pickle will be 
_ enough; when it is quite cold pour it on your: 
fifth, with a little oil on the top; {mall fith are © 
done whole; cover it clofe with a bladder. 


To pickle SuRimes. 

PICK - the fineft fhrimps you can get, and 
put them into cold alegar and falt, put them. 
into little bottles, | cork thenr clofe, and keep them 
for ufe, 
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Lo pot red and black Moor-Gamee 
PLUCK and draw them, and feafon them — 
with pepper, cloves, mace, ginger, and nutmeg, | 
well beaten and fifted, with a quantity of falt 
not to overcome the {pices, roll a lamp of but- — 
ter in the feafoning, and put it into the body of © 
the fowls, rub the outfide with feafoning, and 
then put them into’pots with the breaft down- 
wards, and cover them with butter, lay a paper, 
'and then pafte over them, and bake them till 
they are tender, then take them out, and lay 
them to drain, then put them into potting-pots 
with the breaft upward, and take all the butter 
they were baked in clean from the gravy, and : 
pour upon them; fill up the pots with clarified © 
butter, and keep them in a dry place. 


POV AB OTE ay diame 


. Obfervations on RoastTinc and BoiLtne. ~ 


4 4 7 HEN you boil any kind of meat, parti- ' 

¥W ~cularly veal, it requires a great deal of © 

care and neatnefs; be fure your copper is very — 
clean and wellitinned, fill it as full of foft water 
as is neceflary, duft your veal well with fine — 

flour, put it into your copper, fet it overalarge 

fire; fome choofe to put in milk to make it © 

white, but I think it is better without; if your | 

water happens to be the leaft hard, it curdles 
: the 


(a ee | | 
ENGLISH HOUSEKEEPER. 53 
_. the, milk, and gives the veal a browifyellow. 
caft, and. often hangs in lumbs about the veal, 
fo will oatmeal, but by dufting your veal, and 
putting. it into the water when cold, it prevents 
the fulnefs of the water from hanging upon it; 
when the fcum begins to rife, take it clear off, 
_ put on your cover, let it boil in plenty of water 
as flow as poffible, it will make your veal rife 
and plump: A cook cannot be guilty of a greater | 
error than to let any fort of meat boil faft, it 
hardens the outfide before the infide is warm, 
~ and difcolours it, efpecially veal; for inftance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the flower 
_-it boils the whiter.and plumper it will be; when 
you boil mutton or beef, obferve to dredge them 
well with flour before you put them into the 
ckettle of cold water, keep it covered, and take 
“off the fcum; mutton gr beef do not require fo _ 
-much boiling, nor is it fo great a fault if they 
are a little fhort; but veal, pork, or lamb, are 
not fo wholefome if they are not boiled enough: 
a leg of pork will require half an hour more 
boiling than a leg of veal of the fame weight; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight ; it is the 
beft way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
fide grows hard; a leg of lamb four pounds 
weight will require an hour and a half’s boiling, 


WHEN you roaft any kind of meat, it is a 


My very good way to puta little falt and water in 
| B4 | your 


? 4 i “ 


a : 
ss - <THE EXPERIENCED: 


your dfipping-pan, bafte your meat a little with 
it, let it dry, then duft it well with flour, bafte — 
it Ath frefh butter, it will make your meata . 
better colour; obferve always to have a brifk 
clear fire, it will prevent your meat from dazing, 
and the froth from falling; keep it a good di- 
ftance from the fire, if the meat is {corched the | 
outfide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough > 
before it be little more shan half done.. Time, 
diftance, bafting often, and a clear fire, is the 
beft method I can prefcribe for roafting meat to 
perfection; when the fteam draws near the fire 
it is a fign of its being enough; but you will be 
the beft judge of that from the time you put it 
down. Be careful, when you roaft any kind of 
wild fowl, to keep a clear brifk fire, roaft them 
a light brown, but not too much; it isa great, 
fault to roaft them till the gravy runs out of 
them, it takes off the fine flavour. Tame 
fowls require more roafting, they are a long 
time before they are hot through, and muft be 
often bafted to keep up a ftrong froth, it makes 
them rife better, and a finer alone Pigs 
and geefe fhould be roafted before a good fire, 
and turned quick. Hares and rabbits require 
time and care, to fee the ends are roafted enough; 
when they are half roafted, cut the neck-{kin, 
and let out the blood, for whier they are cut up 
they often appear bloody at the neck, : 
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: Reto roa? qieiGuia | Aw 
STICK your pig juft above the breaft-bone, 
run your - knife to the heart, when it is dead 
put it in’cold water for a few minutes, then rub 
it over with a little rofin beat exceeding fine, or 
its own blood, put your pig into a pail of fcald- 
ing water half a minute, take it out, lay it on 
aclean table, pull off the hair as quick as pof- 
fible, if it does not come clean off put it in again, 
- when you have got it all clean off, wafh it in 
warm water, then in two or three cold waters, 
- for fear the rofin fhould tafte; take off the four 
feet at the firft joint, make a flit down the belly, 
take out all the entrails, put the liver, heart, 
and lights to the pettitoes, wath it well out of 
cold water, dry it exceeding well with a cloth, 
hang it up, and when you roaft it put in a little” 
fhred fage, a tea-fpoonful of black-pepper, two 
of falt, and a cruft of brown bread, {pit your 
pig and few it up; lay it down toa brifk, clear 
fire, with a pig-plate hung in the middle of the 
fire; when your pig is warm, put in a lump of 
butter in a cloth, rub your pig often with it 
while it is roafting; a large one will take an 
hour and ahalf; when your pig isa fine brown, 
and the fteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it-well _ 
with a little cold butter, it will help to crifp it ; 
then take a fharp knife, cut off the head, and 
take off the collar, then take off the ears and 
jaw-bone, fplit the jaw intwo, when you have 
cut the pig down the back, which muft be 
done before you draw the {pit out, then lay your 
ae aie Pg 
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pig back to back on your difh, and the jaw on _ 
each fide, the ears on each fhoulder, and the 
colar at the fhoulder, and pour in your fauce, _ 
and ferve it up—garnith with a cruft of brown — 
_ bread, grated. ive Se 


To make SAvcE for a Pic. 
CHOP the brains a little, then put in a tea- © 
fpoonful of white gravy with the gravy that rung 
out of the pig, a little bit of anchovy, mix near / 
half a pound of butter, with’as much flour as ~ 
will thicken the gravy, a flice of lemon, afpoon- ~ 
ful of white wine, a little caper-liquor and falt, 
fhake it over the fire, and pour it into your © 
difh; fome like currants; boil a few, and fend ~ 
them in a tea-faucer, witha glafs of currant. 
jelly in the middle of it, ; i 


A fecond way to make Pic-SAUCE. 

‘CUT all the outfide off a penny-loaff, then 
cut it into very thin flices, put it into a fauce-pan 
of cold water, with an onion, a few pepper- 
corns, and a little falt; boil it until it be a fine 
pulp, then beat it well, put. in a quarterof a 
pound of butter, and two fpoonfuls of thick 
-cream, make it hot, and put it into a bafon. 
.. Lo drefs a Pic’s PETTITOES. ae 
_ "TAKE up the heart, liver, and lights, when — 
they have boiled ten minutes, and fhred them 
pretty fmall, but let the feet boil till they are 
pretty tender, then take them out, and fplit — 
; ei them; — 
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them; thicken your gravy with flour and but- _ 
ter, put in your mince-meat, a flice of lemon, 
a fpoonful of white wine, a little falt, and boil 
- ita little; beat the yolk of an egg, add to it two 
fpoonfuls of good cream, and a little grated 
nutmeg; put in your pettitoes, fhake it over 
the fire, but do not let it boil ; lay fippets round 
your difh, pour in your mincé-meat, lay the * 
feet over them the fkin fide up, and fend them 
‘ totable ©. | | 


To boil a Goose with ONION-SAUCE. 

TAKE your goofe ready drefled, finge it, and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceeding well with a cloth, feafon it with pepper 
and falt, chop {mall a large onion, a handful of 
{fage-leaves, put them into your goofe, few it 
up at the neck and vent, hang it up by the legs — 
till the next day, then put it into a pan of cold 
- wwater, cover It. clofe, and let it boil flowly one 

hour. ie ) ’ 


| To flew GoosE-GIBLETS. | 
_ CUT your pinions in two, the neck in four 
pieces, flice the gizzard, clean it well, ftewy 
them in two quarts of water, or mutton-broth, 
with a-bundle of {weet herbs, one anchovy, a 
few pepper-corns, three or four cloves, a {poon- 
_ ful of catchup, and an onion; when the giblets 
are tender, put in a fpoonful of good cream, 
thicken it with flour and butter, ferve them up. 
ina foup-dith, and lay fippets round it. . 
Si a 
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wire roaft a GREEN Goose. 


_ WHEN your goofe is ready dreffed, put in’ 
a good lump: of butter, {pit it, lay it down, 
finge it well, duft it with flour, bafte it wall 

with frefh butter, bafte it three or four different 
times with cold butter, it will make the flefh — 
rife better than if, you was to bafte it out of the 
dripping-pan ; if it is a large one it will take 
three quarters of an hour to roaft it; when you 
think it is enough, dredge it with flour, bafte it 
till it is a fine froth, and your goofe a nice 
brown, and difh it up with a little brown gravy 
under it; garnifh with a cruft of bread eau: 
round the eas of your-difh, - 


b 


To make Sauce for a GREEN Goosr. | 
TAKE fome melted butter, put in a {poonful 
of the juice of forrel, a little fugar, a few codled 
goofeberries, pour it into your fauce-boats, and 
fend it hot to the table. 


~ 


To bik a STUBBLE Goose. 


“CHOP a few fage-leaves and two onions 
very fine, mix them with a good lump of but- 
hers a tea-{poonful of pepper, and two of falt, 
put it in your goofe, then {pit it and lay it down 
jinge it well, duft it with flour; when it is 
thoroughly hot bafte it with frefh butter: if it 
be a large one it will require an hour and a half 
before a good clear fire; when it is enough, 
dredge and bafte it, pull out the Pb; and pour 

ina little boiling water. 
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fs eee SAUCE for a Goose. 
PARE, core, and flice your apples, put 

them in a fauce-pan with as much water as 
will keep them from burning ; fet them over a 
_ yery flow fire, keep them clofe covered till they 
are all of a pulp, then put in a lump of butter, . 
and fugar to your tafte, beat them well, and 
- fend them to the table in a fauce-boat. 

Zo boil Ducks with ONION-SAUCE. 

_ SCALD and draw your ducks, put them in 
warm water for afew minutes, then take them 
out, put.them in an earthen-pot, pour over 

them a pint of boiling milk, let them lie in it 
two or three hours; when yop take them out _ 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil flowly twenty minutes, then take 
them out, and {mother them with onion-fauce. 


To make ONION-SAUCE. 

BOIL eight or ten large onions, change the 
_ water two or three times while they are boiling; 
when enough, chop them on a board to keep 
them from growing a bad colour; put them in 
a fauce-pan, with a‘quarter of a pound of butter, 
two {poonfuls of thick cream, boil it a little, and 
pour it over the ducks, | 7 


: To roaft Ducks. oS 

- WHEN you have killed and drawn your 

ducks, fhred one onion and a few fage-leaves, 
| : put . 
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put them into your ducks, with pepper and falt; 
{pit, finge, and duft them with flour, bafte 
them with butter; if your fire be very hot they 
will be roafted in twenty minutes; the quicker 
they are roafted the better they eat: juft before 
you draw them duft them with flour, and bafte 
_ them with butter; put them on a difh, have 
ready your gravy, made of the gizzards and 
‘pinions, a large blade of mace, a few pepper- 
corns, a {poonful of catchup, the fame of brown-_ 
ing, a tea-{poonful of lemon-pickle, and one — 
onion ; ftrain it, pour it on your difh, and fend 
- Onion-fauce in a boat. = wii rey 
To boil a TuRKEY with ONIoN-SAUCE, 
LET your turkey have no meat the day be. 
fore you kill it; when you are going to kill ie 
give it a fpoonful of alegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaft; when you have plucked it draw it at the 
rump, if you can take the breaft-bone out 
nicely it will look much better, cut off the legs, — 
put the end of the thighs into the body of the 
turkey, fkewer them down, and tie them with . 
a ftring, cut off the head and neck, then gratea _ 
- penny-loaf, chop a fcore or more of oyfters fine, 
thred a little lemon-peel, nutmeg, pepper, and | 
falt to your palate, mix it up into a light force- 
meat, with a quarter of a pound of butter, a — 
{poonful or two of cream, and three eggs, ftuff 
the craw with it, and make the reft into balls ] 
and boil them, few up the turkey, dredge i : 
. well - 


bs 
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well with flour, put it into a kettle of cold wa- 
ter cover it, and fet it over the fire; when the 
fcum begins to rife take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle, and keep it clofe 
covered; if it be of a middle fize let it ftand 
hhalf an hour in hot water, the fteam being 
kept in will ftew it enough, make it rife, keep 
the fkin whole, tender, and very white; when 
you difh it up, pour over it a little of your oyfter- 
fauce, lay your balls round it, and ferve it up 
with the reft of your fauce in a boat: garnifh | 
with lemon and barberries.—V. B. Obferve to 
fet on your turkey in time, that it may ftew as 
above: it is the beft way I ever found to boil 
one to perfection: When you are going to difh 
it Eup, fet it over the fire to make it quite hot. 


To make SAUCE for a TURKEY. 


AS you open your oyfters, put a pint into a 
bafon, wath them out of their liquor,’ and put 
them in another bafon; when the liquor is fet- 
tled, pour it clean off into a fauce-pan, with a 
little white gavy, a tea-fpoontul of lemon- _ 
pickle, thicken it with flour and a good lump of 
butter, boil it three or four minutes, put ina 
fpoonful of good thick cream, put in your 
oyfters, keep fhaking them over the fire till 
they are quite hot, but do not let them boil, it : 
will make them hard and look little. 


_ A Second Way to make Sauce for a TURKEY. 
_ CUT the -{crag-end of a neck of veal in pieces, 


put them in a fauce-pan with two or three 
blades. 


a 
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blades of mace, one anchovy, a few heads of . 
celery, a little Chyan and falt, a glafs of white — 
wine, a {poonful of lemon-pickle, a tea-{poonful — 

of mufhroom-powder or catchup,,a quart of © 
water, put on your cover, and let it boil until it © 
be reduced to a pint, ftrain it, and thicken it” 
with a quarter of a pound of butter rolled in © 
flour, boil it a little, put in a fpoonful of thick 
cream, and pour it over the turkey, ~ 


To roaft a TURKEY. | 
WHEN you have drefled your turkey as ~ 
before, trufs its head down to the legs, then © 
make your force-meat, take the crumbs of a ” 
penny-loaf, a quarter of a pound of beef-fuet 
fhred fine, a little faufage-meat, or veal feraped 
and pounded exceeding fine, nutmeg, pepper, ; 
and falt to your palate, mix it up lightly with ~ 
three eggs, fluff the craw with it, {pit it, and — 
jay it down a good diftance from the fire. keep i it 
clear and brifk; finge, duft, and bafte it feveral * 
times with eh butter, it makes the froth 
ftronger than bafting i it with the hot out of the 
dripping-pan, it makes the turkey rife better: — 
when it is enough, froth it up as before, difh it © 
up, pour on your difh the fame gravy as for the © 
boiled turkey, only put in browning inftead of © 
cream: garnifh with lemon and pickles, and © 
ferve it up; if it be a middle fize, it will re- : 
quire one hour and a quarter roafting. | 


oY Sh ve Dee 
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To make SAUCE for a TURKEY. y 
’ CUT the cruft off a penny-loaf, cut the reft — 
in thin flices, Put it in cold water, with a few 


Pepper: # 
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peppet-cors, a little falt and onion, Boil it till 
the bread is quite foft, then beat it well, put in 
a quarter of a pound of butter, two fpoonfuls 
of thick cream, and put it into a bafon. 


To boil Fow .s.. 
‘WHEN you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
legs, take. the breaft-bone very carefully out, 
fkewer them with the end of their legs, in e 
' body, tie them round with a ftring, finge a 


duft them well with flour, put them in a kettle® | 


of cold water, cover it clofe, fet it on the fire; 
when the fcum begins to rife take it off, put 
on your cover, and let them boil very flowly 
twenty minutes, take them off, cover them clofe, 
and the heat of the water will ftew them enough 


in half an hour; it keeps the fkin whole, and © 


they will be both whiter and plumper than if 
they had boiled faft; when you take them up, 
drain them, pour over them white fauce, or 
melted butter. | | | 


To make WHITE SAucE for Fowts. 
_ TAKE a ferag of veal, the neck of the 


fowls, or any bits of mutton or veal you have, 


-_ put them in a fauce-pan, with a blade or two of 


mace, a few black pepper-corns, one anchovy, 
a head of celery, a bunch of {weet herbs, a flice 
of the end of a lemon, put in-a quart of water, 
cover it clofe, let it boil till it is reduced to half 
a pint, ftrain it, and thicken it with a quarter 
of a pound of butter, mixed with flour; boil it 


five 
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five or fix minutes, put in two {pbonfuls of 
pickled mufhrooms, mix the yolks of two eggs 
with a tea-cupful of good cream and a little” 


flutmeg, put in your fauce, keep fhaking it . 
over the fire, but do not let it boil. | | 


To roaft lars FowLs. * 


Py TAKE your fowls when they are tidy . 

- dreffed, put them down to a good fire, finge; — 

uft, and bafte them well with butter; they will 

> ‘: near an hour in roafting ; make a gravy of: 

; make yc 

* the necks and gizzards, ftrain it, put a fpoonful — 

of browning; when you difh them up, pour — 

the gravy into the dith, ferve them up with egg- 
fauce in a boat. 


To ue Ecc-Satcks ‘ 


» . BOIL two eggs hard, half chop the whited,- a 
then put in the yo ks, chop them both toge- 
ther, but not very fine, put them into a quarter 

_ of a pound of good melted butter, and put it in 

a boat. | 


Fo boil YOUNG CHICKENS. 


PUT your chickens in fcalding water, as _ 
foon as the feathers will flip off take them out, ~ 
or it will make the fkin hard and break; when 
you have drawn them, lay them in tkimmed milk 
for two hours, then trufs them with their heads 
on their wings, finge and duft them well with 
flour, put them in cold water, cover them clofe, 
fet them over a very flow fire, take off the fcum, 
let them boil flowly for Ave or fix minutes, take 

I | | ) them © 
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them off the fire, keep them clofe covered in 
the water. for half an hour, it will few them 
enough, and. make them both white and plump; 
when you ate going to difh them, fet them 
over the fire to make them hot, drain them, 
pour over them white fauce made the fame way 
as for the boiled fowls. 

| To roaft young CHICKENS. - 
— WHEN jou roaft young chickens, pluck — 
them very carefully, draw them, only cut off 
the claws, trufs them, and put them down to 4 
good fire, finge, duft, and bafte them with but- 
ter; they will take a quarter of an hour roaft- 
ing, then froth them up, lay them on your dith, 
pour butter and parfley in your difh, and ferve 
them up hot. 


_ To rogf PHEASANTS or PARTRIDGEs. 

WHEN jou roatt pheafants or partridges, 
eep them at a good diftance from the fire, duft.” 
them; and bafte them often with freth butter; 
if yout fire is good, half an hour will roaft them; 
put 4 little gravy in your dith, made of a ferag 
of mutton, a fpoonful of catchup, the fame of 
browning, and a tea-fpoonful of lemon-pickle, 
ftrain it, dith them up, with bread-fauce in a 
bafon, made the fame way as for the boiled tur- 
key.—~—-N. B. When a pheafant is roafted, 
ftick the feathers on the tail before you fend it to 
the table. i aves 
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To Te Rurrs or Ce wait 


“THESE birds I never met with but in Lin- | 
binthires the beft way is tovfeed them with 
- white bread boiled in milk, they muft have fe-_ 
parate pots, for two will not eat out of one,” 
they wili be fat in eight or ten days; when you 
kill them flip the fkin off the head and neck 
with the feathers on, then pluck and draw them; $4 : 
when you roatt them, put them a good diftance _ 


from the fire; if the fire be eood, they will take — 


about twelve minutes; when they are roafted, - 
flip the fkin on again with the feathers on, fend | 
_them up with gravy under them, made the fame” 
as for. pheafants, and bread-fauce in a boat, 7 
and crifp crumbs of bread round the edge ie the 


, difh. 4 a . i k 


To ae Woopcocks or Stet. :y 
PLUCK them, but do not draw them, put, 
them on a {mall {pit, duft and bafte them well. 

- awith butter; toaft a few flices of a penny-loaf, _ 
put.them on a clean plate, and fet it under the . 
birds while they are roafting, if the fire be good ‘ 
they will take about ten minutes roafting; when 
you draw them lay them upon the toafts on the. 
dith, para melted butter round them, and ferve ; 
them up. | . 


Ps MA or Pek: | 
_. WHEN your ducks are ready drefled, put 
in them a fmall onion, pepper, falt, and a fpoon-— 


ful of red wine, if the fire be good they, will 
rome 
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roaft in twenty mintites; make gravy of the 
necks and gizzards, a fpoonfil of red wine, half- 
an anchovy, a blade or two of mace, ‘a flice of 
an end of lemon, one onion, and a little Chyan 
pepper; boil-it tll it is wafted to half a pint, - 
ftrain it through a hair-fieve, put in a fpoonful 
_ of browning, pour it on your ducks, ferve them 
up with onion-fauce in a boat: parnith your 
dith with rafpings of bread: hy 


To boil Piczons. 

SCALD your pigeons, draw them, take the 
craw clean out, waih them in feveral waters, 
cut off the pinions, turn the legs under the 

/ wings, dredge them, and put them in {oft cold 
water, boil them very flowly a quarter of an hour, 
_ difh them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 


and fend patfley and butter in a boat. 
lo vie rest: had Lo roaft PicEons., We | 
~ WHEN jou have drefled your pigeons, as be~ 
fore, roll a good lump of butter in chopped par- 
__fley, with pepper and falt, put it in your pigeons, 

{pit, duft, and bafte them: if the fire be good — 
they will be roafted in twenty minutes; when 
they are enough, lay round them bunches of 

alparagus, with parfley and butter for fauce, 


HER To roaft Larxs. aaa : 
PUT’ a dozen of larks on a fkewer, tie it to 

the {pit at both ends, dredge and bafte them, | 
let them roaft ten minutes, take the crumbs of a 
ach | EF 2 neh half. 
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halfpenny-loaf, with a piece of butter the fize. 
of a walnut, put it in a tofling-pan, and fhake it 
over.a gentle fire till they are a light brown, lay _ 
them betwixt your birds, and pour over them r 
a little melted butter, 


To boil RABBITS. | 


WHEN you have cafed your rabbits, fewer 
them with their heads ftraight up, the fore-legs 
brought down, and their hind-legs ftraight; boil 
them three quarters of an hour at leaft, then 
{mother them with onion-fauce, made the fame 
as for boiled ducks, pull out the jaw-bones, ftick 
them in their eyes, put a {prig of myrtle or bar- 
berries in their mouths, and ferve them ey 


To roaft APART 


WHEN you have cafed your rabbits, Sh 
their heads with their mouths upon their backs, 
fick their fore-legs into their ribs, fkewer the 
hind-legs doubie, then make a pudding for them 
of the crumbs of a halfpenny-loaf, a little par- 
fley, fweet-marjoram, thyme, a lemon-peel, 
all fhred fine, nutmeg, pepper, and falt to your 
tafte, mix them up into a light ftufing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and few them 
up, dredge and bafte them well with butter, 
roait them near an hour, ferve them up with par- 
fley and butter for fauce , chop the livers, and a4 
them in lumps round the edge of your difh. 


Bat 
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- °° To roaft a AARE. 

_SKEWER your hare with the head upon 
' ene fhoulder, the fore-legs ftuck into the ribs, 
the hind-legs double, make your pudding of the 
crumb of a penny-loaf, a quarter of a pound 
of beef-marrow or fuet, and a quarter of a pound 
of butter; fhred the liver, a fprig or two of win- 
- ter favoury, a little lemon-peel, one anchvyoy, a 
little Chyan pepper, half a nutmeg grated; mix 
them up in a light force-meat, with a glafs of red 
wine and two eggs; put it in the belly of your 
hare, few: it up, put a quart of good milk in 
_ your dripping-pan, bafte your hare with it till it 
js reduced to half a gill, then duft and bafte it 
well with butter: if it be a large one, it will re- 
quire an hour and a half roafting. 


To boil a TONGUE. 


IF your tongue be a dry one, fteep it in water 
all night, then boil it three hours; if you would 
have it eat hot, ftick it with cloves, rub it over 
‘with the yolk of an egg, ftrew over it bread-_ 
crumbs, bafte it with butter, fet it before the fire _- 
till it is a light brown; when you difh it up, 
pour a little brown gravy, or red wine {auce, 
“mixed the fame way as for venifon, lay flices of 
curran-jelly round it. N. B.- lf it be a 
pickled one, only wafh it out of water. 


To boil a Ham. 
STEEP your ham all night in water, then 
boil it; if it be of a middle fize it will take 
Es three 
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three hours boiling, and a {mall one two hours 
and a half; when you take it up, pull off the 
fkin, and rub it all over with an egg, ftrew on 
bread-crumbs, bafte it with butter, fet it to the 
fire till it be a light brown; if it be to eat hot, 2 
- garnifh with carrots and ferve i it up. 


To aE a Hilson se ACen seat 
WHEN you have {pitted your venifon, lay 


over it a large fheet of paper, then a thin com- 
mion pafte with another paper over it, tie it well, 
te-keep the pafte from falling; ifit bea large one 

it will take four hours roafting; when it is 
enough, take off the paper and patte, duft it well 
with Pisin’ and bafte it with butter; whenitis — 
alight brown, difh it up with brewer gravy im 
your difh, or ‘curran-jelly fauce, and fend fom¢g 
in a boat. i 2 4 


. Lo broil BeE¥-STEAKS.. ; 
CUT your fteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
your gridiron. well with beef fuet, when it is — 
hot lay them on; let them broil uitil they begin 
to brown, turn hein. and, when the other fide- © 
is brown, lay them ona hot difh, with a flice of 
butter betwixt every fteak; fprinkle a little pep- 1 
per and falt over them, let them ftand two or ~~ 

three minutes, then flice a fhalot as thin as pof- _ 
fible into a fpoonful of water; lay on your fteaks | 7 
again, keep turning them till they are enough, 7 
put them on you difh, pour the fhalot and water 
amongtt them, and fend them to the table. - 


te 
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A very good way to fry BEEF-STEAKS. 

CUT your. fteaks as for broiling, put them 
{nto a ftew-pan, with a good lump of butter, fet 
them over a very flow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a bafon, and pour more butter to 
them; when they are almoft enough, pour all 
the gravy into your bafon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter-dith, flice a fhalot among them, 
put a little in your gravy that was drawn from _ 
them, and pour it hot upon them: I think this 
"is the beft way of dreffing beef-fteaks. Half a 

pound of butter will drefs a large dith. 


To drefs Berp-STEaxs the common way. 


FRY your fteaks in butter a good brown, 
‘then put in half a pint of water, an onion fliced, 


a fpoonful of walnut-catchup, a little caper- 


liquor, pepper and falt, cover them clofe with 
a difh, and let them ftew gently; when they’ 
are enough, ‘thicken the gravy with flour and 
butter, and ferve them up. a : 
Jo broil MUTTON-STEAKS. | 

CUT your fteaks half an inch thick, when 
your gridiron is hot rub it with frefh fuet, lay 
on your fteaks, keep turning them, as quick as 
_-poffible, if you do not take great care the fat that 
drops from the fteak will {moke them; when 
they are enough, put them into a hot difh, rub 
mG F 4 aes) One 
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them well with butter, flice a thalot very thiq. 
into a fpoonful of water, pour it on them, with 
a {poonful of mufhroom-catchup and falts. ferve 
them up hot, | bt luge 
To broil Porx-STEaks, ee 
OBSERVE the’ fame as for. the mutton=— 
fteaks, only pork requires more broiling; when 
they are enough, put in a little good gravy; a 
little fage rubbed very fine, itrewed over them, — 
gives them a fine tafte, hig ane : 


Lo hafb BEEr. my pry 
CUT’ your beef in -very thin flices, take a 
little of your gravy that runs from it, put it into | 
a tofling-pan, with a tea-Ipoonful of Iemon- _ 
pickle, a large one of walnut-catchup, the fame — 
of browning, flice’a fhalot in, and put it over - 
the fire; when it boils, put in your beefs. fhake — 
— dt over the fire till it is quite hot, the gravy is 
not to be thickened, flice in a imall pickled 
cucumber; garnith with {craped horfe-radith or 
pickled onions, _ ‘, A | eae 


: Lo hafh Vanison. ie 
CUM your venifon in thin flices, put a large 
_ glafs of red wine into a tofling-pan, a {fpoonful — 
ef mufhroom-catchup, the fame of browning, — 
an onion ftuck with cloves, and half an anchovy, ~ 
chopped fmall; when it boils, put in-your veni- — 
fon, let it boil three or four minutes, pour it — 
into a foup-dith, and lay round it curran-jelly, — 
Or reflicabhapes.y  3 1 oy eas 
Neher eter? Zo 
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| To bafo Mutton. 

CUT’ your mutton in flices, put a pint of 
gravy or broth into a toffing-pan, with one 
fpoonful of mufhroom-catchup, and one of 
browning, flice in an onion, a little pepper and 
falt, put it over the fire, and thicken it with 
flour and butter; when it boils put in your mut- 
ton, keep fhaking it till it is thoroughly hot, 
- put it in a foup-difh, and ferve it up. 


Lo hafh Vear. — 


CUT your veal in thin round flices, the fize 
of half a crown, put them into a fauce-pan, with 
a little gravy and lemon-peel cut exceeding fine, 
a tea-{poonful of lemon-pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juft before you dith it 
up put in a fpoonful of cream, lay fippets round 
your difh, and ferve it up, | pi bh 


Lo warm up Scorcu-Cottoprs. 
WHEN you have any Scotch-collops left, 
put them in a ftone-jar till you want them, 
then put the jar into a pan of boiling water, let 
it ftand till your collops are quite hot, then pour 
them into a dih, lay over them a few broiled 
bits of bacon, and they will eat as well as freth 
ONES. ! , | 


Lo mince VEAL. 
CUT your veal in flices, then ‘cut it in little 
{quare bits, but do not chop it, put it into a fauce- 
pan, 


- 
? 
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pan, with two or three fpoonfuls of gravy, a fliee 
- of lemon, a little pepper and falt, a good lump’ 
of butter rolled in flour, a tea-fpoonful of lemon- 
pickle, and a large fpoonful: of cream ; keep 
fhaking it over the fire till it: boils, but, do not — 
let it boil abovea minute, if you do it will make 
your veal eat hard: put fippets round your difh, 
and ferve it up. hast ak tic et 
To hab a TurKey. ti Beli; 

TAKE off the legs, cut the thighs in two 
pieces, cut of the pinions and breaft in pretty 
large pieces, take off the fkin, or it will give the 
gravy a grealy tafte, put it into a ftew-pan, with 
a pint of gravy, a tea-fpoonful of lemon-pickle,» 
a lice of the end of a lemon, anda little beaten’ 
mace, boil your turkey fix or feven minutes, ‘(if 
you boil it any longer it will make it hard) then - 
put iton your difh, thicken your gravy ‘with 
jour and butter, mix the yolks ‘of two eggs. 
with a fpoonful of thick cream, put it on your’ 
gravy, fhake it over the fire till it'is quite hot, — 
but do not let it boil, firain it and pour it’ over® 
your turkey: lay fippets round, ferve it up, and’ 
garnifh with lemon or parfley, 

‘To hafb Fowts. . 

CUT up your fowl as for eating, put it in a 
tofling-pan,. with half a pint of gravy, ‘a tea- 
ipoonful of lemon-pickle, a little mufhroom- 
catchup, a flice of lemon, thicken it. with flour — 
and butter ; juft before you dith it up put in‘a | 

Hg {poonfu] 
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fpootiful of good. cream, lay ait round your 
gifh and tery it eek 


| soa: nue Way: to ‘Defi a Coxp Fowl. 
fi PEEL off all the fkin, and pull the fleth off 


the bonesiin ‘as large pieces, as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, tofs it up in rich gravy, well- 
feafoned, and thicken it with a piece of butter 
rolled in flour; juft before you fend it up nee 
in the juice. of edt Vale Ramanan geo | 


To haf ¢ a - Woopcock or - Panrhipos. 


CUT your woodcock. up as for eating, work 
tie intrails very fine with the back of a {pooh, 
mix, it. with a {poonful of red-wine, the fame of 
water, half: .a {poonful of alegar; cut am onion 
in flices and pull it into rings, roll a little butter 
in flour, put them all in your tofling-pan, and 
fhake it over the fire till it boils, then put in your 

-woodcock, and when it is thoroughly hot, lay 
it in your, ‘dith, with fippets round it, ftrain the 
fauce over the woodcock, and lay on the onion 

‘inrings.—lIt is a pretty corner-difh for dinner or. 


fupper. raed 


To hafo a Witp-Duck. 


CUT up your duck as for eating, put it in 

a tofling-pan, with a {poonful of good gravy, 
the fame of red wine, a little of your onion- 
fauce, or an onion fliced exceeding thin ; when - 
at has boiled. two or three minutes, lay the duck 
in 


a S Ret e } er A : 
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; Py rest ° ; ' oF a! BP ey i | 
‘In your difh, pour the gravy over it, it muft not 


be thickened; you may add a tea-fpoonful of 
_ ¢aper-liquor, or a little browning. He tag 


mv red 01 RG/D, A ELA RR 2% (eam 
CUT your hare in {mall pieces, if you have 
any of the pudding left, rub it fmall, put to it 

a large glafs of red wine, the fame quantity of 
water, half an anchovy chopped fine, an onion — 
ftuck with four cloves, a quarter of pound of 


butter rolled in flour, fhake them all together — 


over a flow fire, till your hare is thoroughly | 
hot, it is a bad cnftom to let any. kind of hath | 
boil longer, (it makes the meat. eat hard) fend © 
your hare to the table in a deep dith, lay fippets | 
round it, but take out the onion, and ferve it up, | 


a aa 


To boil CABBAGE, |" 3 "1 
_ CUT off the outfide leaves, and cut it in quar | 
ters, pick it well, and wath it clean, boil it in © 
a large quantity of water, with plenty of falt in | 


It; when it is tender, and a fine light green, § 
lay it on a fieve to drain, but. do not {queeze © 
it, if you do, it will take off the flavour ; have © 
ready fome very rich melted butter, or chop it 
with cold butter.—Greens muft be boiled the 7 
fame way. - nhLY Ca 1: of aa q 
Yo boil a CAULIFLOWER. i) 
WASH and clean your cauliflower, boil it 7 
in plenty of milk and water (but no falt) till a 
it be tender; when you dith it“up, lay greens 
under it, pour over it good melted butter, and © 
fend itup hot. =: ; 


ee 
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‘To boil BROCOLI én imitation of ASPARAGUS. 


_ TAKE the fide-fhoots of brocoli, ftrip off the 
Even and with:a penknife take: off all the out- 
rind up to the heads, tie them in bunches, and 
put them in falt and water; have ready a’pan of - 
boiling water, with a handful of fale in it; boil 
them ten minutes, then lay them in bunches, 
and cosa over them good melted butter. 


To flew SPINAGE. 


_-WasH your fpinage well in feveral waters, 
put it in a cullender, have ready a large pan of 
boiling water, with a handful of falt: put it in, 
let it boil two minutes, it will take off the 
trong earthy tafte; then put it into a fieve, 
fqueeze it well, put a quarter of a pound of but- 
ter into a tofling-pan, put in your fpinage, keep 
turning end chopping it with a knife until it be 
quite dry and green; lay it upon a plate, prefs it 
with another, cut it in the thape of fippets or — 
diamonds, pour round it very rich melted butter; 
it will eat exceeding mild, and quite a different 
tafte from the common way. 


To boil ARTIC HOKES. 


IF hiey are young ones, leave about an inch of 
the ftalks, put them in ftrong falt and water for 
-an-hour or two, then put them in‘a pan of cold | 

water, fet them over the fire, but do not cover 
them, it will take off their colour; when you difh — 
them up, put rich melted bureee | in {mall cups 
or pots, like rabbits; put them in the difh with 
your artichokes, and fend them up. a 
sia T5 
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To boul ASPARAGUS. Bir r 


SCRAPE ycur afparacus, tie them in’ {malt 
bunches, boil them ina large pan of water with 
falt in it; before you dith, them up toaft fome 
flices of white bread, and dip them in the boil.” 
ing water; lay the afparagus on your toafts, 
pour on them very rich melted butter, and ferve” 
them up hot. Ne 08 a 

To boil FRENCH BEANS# 80> : 
CUT the ends of your beans off, then cut 
them flant-ways, put them in ftrong falt and 
water as you do them, let them ftand an hour, 
boil them in a large quantity of water, with a 
handful of falt in it, they will be a fine green; } 
when’ you difh them up pour on them melted’ 
butter, and fendthem up. = Cn 
Zo, boil WINDSOR BEaws, 1 
BOIL them in a good quantity of falt and 
water, boil and chop fome parfley, put it in 
good melted. butter; ferve them up with bacon 
“in the middle, if you choofe it! 4 2" 
To boil GREEN Pras. aa 

SHELL your peas. juft before you wan 
them, put them in boiling water, with a little 
_falt and a lump of loaf lugar; when. they be- 
gin to deht in the middle they are enough; 
{train them in a fieve, put a good lump of but- 
ter into a mug, give your peas a. fhake, put © 


ni 
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f them on a dith, and end them to the table.— 
Boil a fprig:of mint in another water, chop it 
fine, and, nie it in, Manne; round. ones eysee of ress 
-dith.» q ai i 


te Boil Rep 


“WASH your. parfnips well, boil them till 
- they, are foft, then take off the fkin, beat them 
in a bowl with a ‘little falt, put to them a little 
cream and a lump. of butter, put them ‘in a 
tofling-pan, and let them boil till they are like 
a light cuftard-pudding, put them on a el 
- and fend pe to xR table, ' 


CHAP. IV. 


| Obfervations on MADE-DISHES. 
E careful the toffing-pan is well tinned, 
q quite clean, and not gritty, and put every 
: ingredient i into, your white fauce, and have it of 
a proper thicknefs, and well boiled, before you | 
- put in eggs and cream, for they ‘will riot add’ 
- much to the thicknefs, nor ftir them with a 
~ fpoon after they are‘in, nor fet your pan on the 
fire, for it will gather at the bottom, and be in 
lumps, but hold your pan a good height from 
the fire, and keep fhaking the pan round one 
way, it will keep the fauce from curdling, and 
be dure you do not let it boil; it is the beft way 
: fo take up your meat, _collops, or hafh, or any — 
other 


them, and never let them boil in you fauce, it 


' p eA) 
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othier kind of a dith you are making with a fith- | 


-flice, and ftrain your fauce upon it, for it is a 


almoft impoflible to prevent little bits of meat: qi 

from mixing with the fauce, but by this method 

the fauce will look clear. - — 
In the brown made-difhes take fpecia al care no 


a 
fat is on the top to the gravy, but fkim it clean 


off, that it may be of a fine brown, and tafte of 
no one thing in particular; if you ufe any wine, 
put it in found tite Berens your dith is ready, to” 
take off the rawnefs, for nothing can give a made- 
dith.a mote difagreeable tafte than raw wine, or 
freth anchovy: wheri you ufe fried force-meat= 

balls, put them ona fieve to drain the fat from 


7 


: 


will give it a grealy look, and foften the balls; 


the beft way is to put them in after your meat 


is difhed up: ; 
You ‘may ufe pickled mufhrooms, artichoke 
bottoms, morrels, truffles, and force: Step 
in aloft every ma ade-dith, and in feveral 
may ule a roll of force-meat inftead of balls, ¥, 
in the porcupine breaft of veal, and where you 
can ufe it, it is much handfowiet! than balls, | 
ef} pecially i in a mock-turtle, collared or ee 
breaft of veal, or “digs lar ge made-difh, . i“? 


sgt * 
t 


Zo make Lemon-Picknt. ya 
TAKE two dozen of lemons, _ erate off the 
out-rinds very thin, cut them in four quarters, ° 
but leave the. ardor whole, rub on them 


equally half a pound: of bay-falt, end fpread’” 


a 


them, on. a large pewter-dith, put them in a 
cool oven, or let them dry gradually by the’fire \ 


z yi . til! 
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till all the j juice. is.dried into the peels; then put 
them into a pitcher, well glazed, with one ounce 
of mace, half an) ounce of alavde beat fine, 
one ounce of nutmeg cut in thin flices, fout 
ounces of garlick peeled, half a pint of mu- 
ftard-feed bruifed a litthe, and tied in a muflin= 
bag, pour two quarts of boiling white-wine- 
vinegar upon them, clofe the pitcher well.up, 
and let it ftarid five or fix days by the fire; fhake. 
it well up every day, then tie it up, aid. let it 
ftand for three months to take off the bitter; 
when you bottle it put the pickle and lemon in 
a hair-fieve, prefs them well, to get out the 
liquor; and let it ftand till another day, then 
’ pour off "the fine, and bottle it; let the other 
-ftand three or four days and it will: seine itfelf, 
pour it off and bottle it, let it ftand again, and 
bottle it, till the ebaic is refined: it may be 
put in any: white-fauce and will not hurt the 
colour ; it is very good for fifh-fauce and made- 
difhes, a tea-fpoonfil i is enough for white, and 
two for brown-fauce for a fowl; itisa moftufe. 
ful pickle, and. gives a pleafant flavour + be fure 
you put it in before you thicken the fauce, or 
put any cream in, left the fharpnefs make it 
guile... | 

Browning for Mapdr-DisuEs. 

BEAT fmall four ounces of treble-refined 
fugar, put it in a clear iron frying -pan, with 
one ounce of butter, fet it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the fugar is diffolving, 
hold it higher over the-fire, have ready a pint 

| G of 
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of red wine; when the fugar and butter is of a 


deep brown, pour in a little of the wine, ftirit: 


well together, then add more wine, and keep 
flirring it all the time; put in half an ounce of 
Jamaica pepper, fix cloves, four fhalots peeled, 
two or three blades of mace, three fpoonfuls of 
mufhroom-catchup, a little falt, the out-rind of 
one lemon, boil it flowly for ten minutes, pour 
itinto a bafon; when cold, take off the {cum very 
elean, and bottle it for ufe. af 


Jo drefs a Mocx-TuRTLE.. 
TAKE the largeft calf’s-head you can get, 
with the fkin on, put it in fcalding-water till 
you find the hair will come off, clean it well, 


and wath it in warm water, and boil it three- ~~ 


quarters of an hour, then take it out of the 


water and flit it down the face, cut off all the — 


meat along with the {kin as clean from the bone 
as you can, and be careful you do not break the 


ears off, lay it on a flat difh, and ftuff the ears _ 


with forcement, and tie them round with cloths, 
take the eyes out, and pick all the reft of the 
meat clean from the bones, put it in a tofling- 
pan, with the niceft and fatteft part of another 


calf’s-head, without the fkin on, boiled as long 


as the above, and three quarts of veal gravy ; 
lay the fkin in the pan clofe, and let it flew over 
a moderate fire one hour, then put in three 
{weet-breads fried a light-brown, one ounce of 
morels, the fame of truffles, five artichoke-bot+ 
toms boiled, one: anchovy boned and chopped 


{mall, 
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imall, a tea-fpoonful of Chyan pepper, a little 
_falt, half ajlemon, three pints of Madeira wine, 
- two meat-fpoonfuls of mufhroom-catchup, one 
of lemon-pickle, half a pint of mufhrooms, 
and let them ftew flowly half an hour longer, 
and thicken it with flour and butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled$ cut the brains the 
fize of nutmegs, and make a rich forcemeat, 
and fpread it on the caul of a leg of veal, roll 
it up and boil it in a cloth one hour; when 
_ boiled, cut it in three parts, the middle largeft, 
then take-up the meat into the difh, and lay 
the head over it, with the fkin-fide up, and put 
' the largeft piece of forcemeat between the ears, 
and make the top of the ears to meet round it 
_ (this is called the crown of the turtle); lay the 
other flices of the forcemeat oppofite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, mufhrooms, eggs, and- 
. artichoke-bottoms upon the face and round 
it, firain the gravy boiling-hot upon it, be as 
quick in difhing it up as poflible, for it foon 
gets cold. 


Mock-Turt e a fecond Way. 


DRESS the hair off a calf’s-head as before, 
boil it half an hour; when boild, cut it in -pieces 
half an inch thick, and one inch and a half long, 
put it into a ftew-pan, with two quarts of veal 

_ gravy, and falt to your tafte; let it ftew one, 
hour, then put ina pint of Madeira wine, half 
a tea-fpoonful of Chyan pepper, truffles and 
, G2 morels 
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morels one ounce each, three or four artichoke- 
bottoms boiled and cut in quarters; when the ~ 
meat begins to’ look clear, and the gravy ftrong, 
put in half a demon and thicken it with flour © 
and butter, fry a few forcemeat-balls. beat four 
yolks of hard-boiled eggs in.a mortar very fine, 
with a lump of butter, and make them into balls 
the fize of pigeon’s eggs; put the forcemeat- 
balls and eggs in after you have dith it up. : 
N. B. A lump of butter put in the water — 
- makes the artichoke-bottoms boil white and 
fooner. | at ere 


4 


To make an ARTIFICIAL Toate, 
SCALD. a. calf’s-head, cut in pieces one — 
inch thick, two broard, and four long; parboil 
a falmon’s liver, cut it in ten or twelve pieces, 
feafon the whole with beaten mace, falt, and - 
Chyan; putthem into a well-tinned copper-difh 
with a pint and a half of gravy made of veal, 
fix anchovies, a blade of mace, and a {prig of - 
fweet-marjoram (your gravy muft be very good), 
a pint of Madeira wine, the juice of four or 
five lemons ftrained from the feeds, the yolks of 
ten or twelve eggs boiled hard, and about three ~ 
dozen of forcemeat-balls, made as the receipt 
direéts; let it ftew gently about an hour, al- 
ways keep it clofe covered; then ftir in a lump 
of butter the fize of an orange, with a tea- 
{poonful of fine flour rolled in it, and let it flew 
full two hours longer: if you perceive it wants 
addition of feafoning, &c. add it to it a few mi- 
nutes before you furve it up, which muft be in — 
ie , a foup-- 


/ 
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~ of lemon on the top ; take care to {kim off the 
fat before you difh it up. . Ma 
To make Forcemeat for an ARTIFICIAL 
OTA RT DE hot | | 
TAKE a pound of the fat of a loin of veal, 


the fame of lean, with fix boned anchovies, beat 


a foup-difh or tureen, with the yolks and flices 


‘them fine in a marble-mortar, feafon with mace, 


_ Chyan, falt, a little fhred parfley, fweet-mar- 
~ joram, fome juice of lemon, and three or four 
{fpoonfuls of Madeira wine, mix thefe well to- 
gether, and make it into little balls, duft them 
- witha little fine flour, and put them into your 
_ difh to ftew about half an hour before you ferve 

itup; the green fkin of a falmon’s head is a very 


great addition to your turtle; boil it a little, then 


- ftew it among the reft of the things. 


-* To make a Caur’s-HEAp Hof. 
CLEAN your calf’s-head exceedingly well, 
~ and boil it a quarter of an hour; when it is cold 
cut the meat into thin broad flices, and put it 
into a tofling-pan, with two quarts of gravy ; 
and when it has ftewed three quarters of an hour 
add to it one anchovy, a little beaten mace, and 
Chyan to your tafte, two tea-{poonfuls of lemon- 
pickle, two meat-fpoonfuls of walnut-catchup, 
half an ounce of truffles or morels, a flice or two 
of lemon, a bundle of fweet herbs, and a glafs 
of white wine, mix a quarter of a pound of 
butter with flour, and put in it a few minutes 
before the head is enough, take your brains and 


put them into hot water, it will make them fkin 


G 3 fooner, 
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fodeae had ‘beat them ihe in a bafon, cites add ‘ 
to them two eggs, one fpoonful of flour, a bit ~ 
of lemon-peel fhred fine, chop {mall a little par-" 
 fley, thyme, and fage, Heat them very well to-. 
gether, ftrew, in a little pepper and falt, then 
drop them in little cakes into a panful of boil: | 
~ ing hog’s-lard, and fry them a light-brown, thén @ 
lay them ona fiewe to drain; take your hath out “a 
of the pan with a fifh- lice, and lay it on your — 
difh, and ftrain your gravy over it, lay upon it | 
al fev mufhrooms, forcemeat-balls, ‘thé yolks of a 
‘four eggs boiled hard, and the brain-cakes + —_— 
Garnifly with lemon iw pickles, | ok i ol 
vd nt ion for a top or fide _— 


fo drefs a CALE? ert the bel Way. 


TAKE a calf’s-head with the fkin on, and 
fcald off all the hair, and clean it very well, cut 
itin two; take out the brains, boil the head very 
white, and tender, take one part quite off the 
bone, and cut it into nice pieces, with the tongue, 
dredge it with a little flour, and let it ftew ona 
flow "Fre for about half an hour in rich white 
gravy made of veal, mutton, and a piece. of. 
bacon, feafoned with pepper, falt, onion, and’ 
a very little mace; it muft be ftrained off betoes 
the hafh is put in it, thicken it with a little 
butter rolled in flour; the other part of the 
head muft be taken off in one whole piece, ftuff 
_it with nice forcemeat, and roll it like a collar, 
and itew it tender in gravy, then put it in the a 
middle of the dith, and the hath all round, gar- - 
| nifh it with forcemeat-balle fried oyfters, and 
| the : 
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the brains made into A cakes dipped in rich 


butter and fried. You may add’ wine, morels, 
truffles, or what you pleafe, to make it good and 
ae ae oe Porve 
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oy 


MERE ae" ae Ee OR 
Lo drefs,a CaLr’s-HEAD. Surprife. 
DRESS off the hair of a large ealf’s-head 

aé directed in the mock-turtle, then take a fharp- 


_ pointed knife, and razé off the fkin, with as 


much of the meat from the bones as you pofli- 
bly can get, that it may appear like a whole head 
when it is ftuffed, and:be careful you do not cut 


the fkin in holes, then fcrape a pound of fat — 


bacon, the crumbs of two penny-loaves, grate 


a a {mall nutmeg, with falt, Chyan pepper, and 
_ fhred lemon-peel to your tafte, the yolks, of fix 


eggs well beat, mix all up into a rich forcemeat, 


put a littleinto the ears, and ftuif the head with 


"the remainder, have ready a deep narrow pot 


= 
“eae, - 
= * 


Z 


that it will juft go in, with two quarts of water, 
a ° » e ° ; ° ~ 
half a pint of white wine, two fpoonfuls of 


~ lemon-pickle, the fame of walnut and mufh- 


room=catchup, one anchovy, a blade or two of 


mace, a bundle of fweet-herbs, a little falt and - 


Chyan pepper, lay a coarle paite over it to keep 
in the fteam, and fet it in a very quick oven 
two hours and a half; when you take it out lay 


_ your head in a foup-difh, fkim the fat clean off 


the gravy, and ftrain it through a hair-fieve into 


' 2 toffing-pan, thicken it with a lump of butter 


rolled in flour ; when it has boiled a few mi- 


nutes, put in the yolks of fix eggs well beat, 


and mixed with half a pint of cream, but do not 
and ap : ) | 
ar | tet 
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Jet it boil, it: will curdle the CLES 5 you ful e 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
eravy too dark a colour to ftewthem in it; pour — 
eravy over your head, and garnith smite the: # 
truffles, morels, forcemeat-balls, mufhrooms, : and 
barberries, and ferve itup.—This is a handfome 
top-difh at a {mall SABES A : 


ll 


£! 

| To grill a pers Hep. ia sles 

WASH your. calf’s- -head clean, and boilit al- 
moft enough, then take it up and hafh one half, 
the other half rub over with the yolk of an eggy. 

a little pepper and falt, ftrew.over it bread- 
crumbs, parley. ‘chopped {mall,.and a. little. 
grated lemon-peel, fet it before the fire, and keep. » 
bafting it. all the time to make the’ froth rife; 
qhen it is a fine light-brown, dith up yong hath, | 
‘and lay the grilled-fide upon it. 

Blanch your tongue, fle 4 it. down freee middle, 
and lay it on a foup-plate.: fkin, the brains, boil 
them with a little fage and parfley ; ; chop t em. r, 
fine, and mix them with a little melted-butter — 
and a fpoonful of cream, make them hot, and — 
pour them over the tongue, ferve them up, and 
they are fauce for the head,  ,. BYR CO's See 


To collar a ioe s-HEAD.:, 


TAKE a calf’s-head with the fkin on and 
fcald it, clean it‘well, then bone it, feafon it 
‘with pepper, falt, cloves, mace, dni a. little 
cinger, all ground very fine, take fome cochi- — 
bi diffolve it in fome water, rub it on the 
ts infide 


“( ‘ ; 
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infide of the) head with a little bay falt, and a. 
Jarge handful of chopped parfley, roll it up 
tight'in a cloth, and boil it till you think it is 
enough in a pickle made of all forts of {weet 
herbs, fpicesy and fome red wine, then unroll 
the cloth and roll it tight again, and put weights 
“upon it, agit lies in the pickle, to prefs it clofe 
till iv is cold, then boil fome bran and water 
with fome bay and common falt, ftrain it off 
and when they are both cold piit in the head, 
and let it lie three or four days before you ufe it, 


tz 


To ae a Cnaniaie of a BREAST of VEAL, 
BONE the fineft and largeft breaft of veal 


wou can get, rub it over with the yolks of two 
- eggs, {pread it on the table, lay over it a little 
» bacon cut-as thin as nofibles: a handful of parfley 
- fhred fine, the yolks of five hard-boiled eggs” 
chopped fmall, a little lemon-peel cut fine, nut- 
meg, pepper, and-falt to your tafte, and the 
‘crumbs of a penny loaf fleeped in cream, roll 
the breaft clofe and fkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cuigumbers about two inches long to anfwer the 
4 other lardings, and lard it in rows, firft ham, — 
then bacon, then cucumbers, till’ you have 
Jarded it all over the veal; put it into a deep 
 earthen-pot, with a pint of water, cover it, 
and fet it in a flow oven two hours; when it 
comes from the oven fkim the fat off, and ftrain 
the gravy through a fieve into a ftew-pan, put 
jn a glals of white Niwa, a little a. 
an 


i 
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and caper-liquor, a fpoonful of mufhroom-catch- — 


up, thicken it with a little butter, rolled in flour, 
lay your porcupine on a difh, and pour it hot 
upon it, cut a roll of pene in four flices, 
lay one at each end, and the other at the fides; 


fried, lay them round it, with a few mufhrooms, 


a 


have ready your Re werbrend cut in flices and ~ 


It is a grand bottom-dith when game is motto — 


be had. 

N. B.—Make the forcemeat of a few ohepintd 
oyfters, the crumbs of a penny loaf, half a pound 
of beef-fuet fhred fine, and the yolks of four 


eggs, mix them well together with nutmeg, © 


Chyan pepper, and falt to your palate, fpread it 


on a veal caul, and roll it up clofe like a collared. 


eel, bind it in a cloth, and boil it one hour, 


To ragoo a BREAST of VEALs 
 HALF-roaft a breaft of veal, then bone it, 


. 


% 


and put it in a tofling-pan, with ‘a quart of veal | 


gravy, one ounce of morels, the fame of truffles, © 


ftew it till tender, and jutt before: you thicken 
the gravy put in a few oyfters, pickled mufh- 


rooms, and pickled cucumbers, cut in {mall | 


_ {quare pieces, the yolks of four eggs boiled: 


hard, cut your fweetbread in flices, and fry it at 
light brown, difth up your veal, and pour the 


gravy hot over it, lay your fweetbread round, 

morels, truffles, and eggs upon it; garnifh with - 

pickled barberries; this is poses ‘for either top 

or fide for! dinner, or bottom for fupper. 
ih 
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_ * Lo collar a Breast of VEAL. 

TAKE the fineft breaft of veal, bone it, and 
rub j it over with the yolks of two eggs, and ftrew 
over it fome crumbs of bread, a little grated 
lemon, a little pepper and falt, a handful of ' 
chopped parfley, roll it up ticht, and. bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool; 


‘ when a little cold, wake off the cloth, and clip 


off the twine carefully, left you open the veal, 


cut in five flices, lay them on adifh, with the 


fweetbread boiled and cut in thin nee and laid 
round them, with ten or twelve forcemeat balls; 
pour over your white fauce, and garnifh with 


barberries or green pickles. - 
The white fauce muft be make thus ~g-Take : 


a pint of good veal-gravy, put to ita fpoonful 


of lemon-pickle, half an anchovy, a tea-fpoon- 


ca 


ful of muthroom-powder, or afew pickled mufh- 
rooms, give it a gentle boil; then put in, half a 
pint of cream, the yolks Of two eges beat fine, 
fhake it over the fire after the eggs and cream is 
in, but do not let it boil; it will curdle the cream. 
It is proper for a cop-dith at sas or a fide-difh 
jor dinner. . 


* 


A boiled BREAST of Viabe: 


SKEWER your breaft of veal, that it will lie © 
flat in the difh, boil it one hour ‘(Gf a large one 
an hour and a quarter), make a white fauce as 
before-mentioned for the collared one, pour it 


ever, and garnifh with pickles, 
A Neck | 
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A NECK of Veau Cutlets. ee am 
CUT aneck of veal into cutlets, fry them a 


fine brown, then put them in a tofling-pan, and: _ 
ftew them un tender in a quart of good gravy, | 


then add one fpoonful of browning, the fame 
of catchup, fome fried forcemeat-balls, a few 
truffles, morels, and pickled mufhrooms, a little 
falt, and Chyan pepper, thicken your gravy 
with flour and butter, let it boil a few minutes, . ~ 
lay’ your cutlets in a difh, with the top of the 
ribs in the middle, pour your fauce over them, 7 
lay your balls, morels, truffles, and mufhroomg — 
ever the cutlets, and fend them one 


A NECK of nae a-la-royale. : . 
CUT off the fcrag-end and part of the chine. 


bone, to make it lie flat in the difh,then chopa - 


few mufhrooms, thalots, a little parfley and 
“thym yme, all very fine, with pepper and falt, cut 
middle-fized lards of bacon, and roll ches 4 
ghe herbs, 8c. and lard the lean part of the neck, 
‘put it in a ftew-pan, with fome lean bacon or 
{hank of ham, and the chine-bone and {crag cut 
in pieces, with three or four carrots, onions, a 
head’ of celery, and a little beaten mace; pour 
in as much water as will cover the pan very clofe, 
and let it ftew flowly for two or three hours, till 
tender, then flrain half a pint of the liquor out 
of the pan through a fine fieve, fet it over a ftove, 
and let it boil, keep ftirring it till itis dry at the 
bottom, and of a good brown; be fure you do not 
let it burn; then add more of the sah {trained 
| ‘free 


~ | 
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free from fat, and keep Airring it till it becomes 
a fine thick brown glaze, then take the veal out — 
~ of the ftew-pan, and wipe it clean, and put the 
larded fide down upon the glaze, fet it over a 
gentle fire five or fix minutes to take the glaze, 
then lay it in the difh with the glazed fide up, 
and put into the fame ftew-pan as much flour as 
will lie on a fixpence, ftir it about well, and 
_ add fome of the braize-liquor, if any left; let 
it boil “till it is of a proper thicknedfs, {train it, 
and pour it in the bottom of the diih, {queeze 
in it a little juice of lemon, and ferve it up. © 
y* ae Bombarded VEAL. 
_ CUT the bone nicely out of a fillet, make a 
~forcemeat of the crumbs of a penny loaf, halfa 
pound of fat bacon fcraped, a little lemon-peel 
or lemon-thyme, parfley, two or three {prigs of 
' {weet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
_ per and falt to your palate, mix all up together 
‘with egg and a little cream, and fill up the place 
where the bone came out with the forcemeat, 
_ then cut the fillet acrofs, in cuts about one inch 
from another all round the fillet, fill one neck 
with forcemeat, a fecond with boiling fpinage, 
that is boiled and well {queezed, a third with 
bread-crumbs, chopped oyfters, and beef-mar- 
-- row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul clofe round it, 
and put it in a deep pot, with a pint of water, 
make a coarfe pafte to lay over it, to keep the 
oven from giving it a fiery tafte; when it comes 
out 


* 
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* 


‘¢ ee Poy a 
out, of the oven, fkim off the fat, and put the — 


gravy in a flew-pan, witha fpoonful of lemon-_ 


pickle, and another of mufhroom-catchup, two a 


of browning, half an ounce of morels and truf- 
fles, five boiled artichoke-bottoms cut in quar- 
_ ‘ters, thicken the fauce with flour and butter, 
give it a gentle boil, and pour it upon the veal 
into your difh. . % 


To make a FRICANDO of Wea é. 


CUT fteaks half an inch thick, and fix inches 
long, out of the thick part of a lee of veal, lard 
them with {mall cardoons, and duft thet savitle 


flour; put them before the fire to broil a fine © 
Biase then put them into a large tofling-pan, ; 


with a quart of good gravy, and let it ftew half 


an hour, then put in two tea-fpoonfuls of lemon- _ 
pickle, a meat-fpoonful of walnut-catchup, the . 
fame of browning, a flice of lemon, a little an- 


chovy and Chyan, a few morels and truffles, 
when your fricandos are tender, take them up, 
and thieken your gravy with flour and butter, 
ftrain it, place your fricandos in the difh, pour 
your gravy on them; garnith with lemons and 
barberries. You may lay round them force- 
meat-balls fried, or forcemet rolled in veal caul, 


and yolks of eggs boiled hard. 


Tr 


To ite VEAL OLIvEs. 

CUT the thick part of a leg of veal in thin 
flices, flatten them with the broad fide of a 
cleaver, rub them over with the yolk of an egg, 

3 ftrew 


” 
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ftrew over every piece a very thin flice of bacon, 
_with a few bread-crumbs, a little lemon-peel 


“and parfley chopped {mall, pepper, falt, and 


nutmeg; roll them up clote, and {kewer theth 
tight, then rub them with the yolks of eggs, 
_and roll them in bread-crumbs and parfley chop- 
ped fmall, put them into a tin dripping-pan to 
bake or ‘fey them; then take a pint of good 
gravy, add toita {poonful of lemon-pickle, the 
fame of walnut-catchup, and one of browning, 
a little anchovy and Chyan pepper, thicken it 
with flour and butter, ferve them up with force- 
meat-balls, and ftrain the gravy hot upon them; 
-garnifh with pickles, and ftrew over them a few 
pickled mufhrooms.—You may drefs veal cutlets 
thé fame way, but not roll them. 


To make Veat Oxives a Second way. 


oyu large collops off a fillet of veal, and 


hack them very well with the back of a knife, 
fpread forcemeat very thin over ever one, roll 


them up and roaft them, or bake them in an 


_ oven; make a ragoo of oyfters and fweetbreads 
| Reed a few morels and mufhrooms, and lay 
them in the difh with the rolls of veal: if you 
have oyfters enough, chop and mix fome with 
- the forcemeat, it makes it much. better; force- 
meat-balls look very pretty round ‘them; there 
mutt be nice brown gravy in i dith, and they 
mult be fer up hot. | 


NS 


Ki 
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faa drefs Scores Corzops white. - 


CUT them off the thick part of a leg of me, ; 
the fize and thicknefs of a crown- piece, put a 


lump of butter into a tofling-pan, and fet it overt 


a flow fire, or it will difcolour your collops; be- - 
fore the pan is hot lay your collops in, and keep 
turning them over till you fee the butter i is turned 


to a thick white gravy; put your collops and 


gravy in a pot, and fet them upon the hearth | 
to keep warm; put cold butter again into your ~ 


pan every time you fill it, and fry them as above, 


and fo continue till you bane finifhed; when you. 


have fried them » pour your eravy from them into 


your pan, with a tea-{poonful of lemor pickle, 4 
mufhroom-catchup, caper-liquor, beaten’ mace, + 
Chyan pepper, and falt, thicken with flour and | 
butter; when it has béiled five minutes; putin ~~ 


the yolks of two eggs well beat and mixed, with 


a tea~cupful of rich cream; keep fhaking yout 
pan over the fre till your gravy looks of a fine 
thicknefs, then put in your collops ‘and fhake 
them; when they are quite ‘hot put them on 
your dish, with forcemeat-balls, ftrew. over them _ 
pickled Palhebotns. :-—Garnifh with barber ie \ 


” 


fo drefs Scorcu CoLtors browns Vif he 
CUT your collops the fame way as the whife — 
ones, but brown’ your butter before you lay in — 
your collops, “fry them over a quick fire, fhake 


and turn them, and keep them on a fine froth: 


when they are a light PEO put them into a 
pot, 
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Mpot, and fry them as the white: ones; when you 
have fried themrall brown, pour all the gravy 
. from them into a clean tofling pan, with half a 
pint of gravy. made of the bones and bits you 
cut the collops off, two tea-fpoonfuls of lemon- 

pickle, a large one of catchup, the fame of 

Browning, half an ounce of morels, half a le- . 

- mon, a little anchovy, Chyan, and falt'to your 
tafte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
_lops, and fhake them over the fire; if they boil 

» it will make them hard; when they have fim- _ 
mered a little, take them out with an ege-{poon, 
‘and Jay them on your difh, ftrain your gravy, 
and pour it hot on them ; lay over them force- 
“meat-balls, and little fives of bacon curled 
,ound a fkewer and boiled, throw a few muth- 
- pOoms Over ; garnith with fehl oe hog sedge. 
and ferve them up. 


To tay ScoTcH- Con.ors the French Bia 


TAKE. a leg of veal, and, cut your collops 
pretty thick, five or fix inches long, and three 
inches broad, rub them over with the yolk o: 

an egg, put pepper and falt, and grate a little 
- nutmeg on them, and a little thred parfley ; lay 
them on an eatthen-dith, and fet them before 
the fire, bafte them with butter, and let them. 
_ be arfine brown, then turn them on the other 
fide, and rub them as above, bafte and brown it 

_ the fame way; when theyare thoroughly enough, 
_ take a good brown gravy with truffles and mo- 
rel s, difh up your collops, lay sate and morels © 
| ee and 


= 
f 


pretty corner-diih for either dinner or fupper. 


. crumbs, lemon-peel, and parfley fhred very fine, 


aan ihe valke Aa tan iled eggs over - shen i 
‘gar nifh with wh pailey, and, lemon. ft 


‘iy 
i * 
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‘Sieben bs Os ube. re 
TAKE three 2 of the largeft and fineft fweet= ; 


_ breads you can get, put them in a fauce-pan Loft 


boiling water for five minutes, then fae them 
-out, and when they are cold lard them. with aig 
row down the middle, with very little pieces off 
bacon, then a row on each fide of: lemon-peel, 
cut the fize of wheat ftraw ; thenarowon each © 
fide of pickled sac leubere cut very fine; put ‘ 
them in a tofling-pan, with good veal gravy, a 
little juice of lemon, a fpoonful of .browning, — 
ftew them gently & quarter of an hour; a little ‘i 
before they are ready thicken them with flour © 
and butter, difh them up, and pour the gravy ~ 
over, lay round them bunches of boiled celery, 
or oyfter patties; garnifh with flewed fpinage, 
green-coloured parfley, ftick a bunch of barber- 
ries in the middle of each fweetbread.—lt is a 


ee sl atern fila a: 


PUL three fweetbreads, in boiling water five - ’ 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather; ftrew on bread- 


them before the fire to brown, and add to them © 
alittle veal-gravy, puta little mufhroom-powe 
der, c caper-liquor, or juice of lemon and brown- — 
ing, thicken it with flour and butter, boil i it a 
kidd and Pome it in’ your difh, lady in your ~ 

_ {weetbreads, © 


‘ ( \ v f 
ae : F > cA. 
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nutmeg, falt, and pepper to your palate; fet ‘ 


, e. ‘ . ? | 
them lemon-peel in 
fh with pickles. 


ie } 


«To fricafee SWEETBREADS white, 
‘SCALD and flice the {weetbreads as before, 
put them in a toffing-pan, with a pint of veal | 
gravy, a fpoonful of white wine, the fame of ¥ 
~mufhroom-catchup, a little beaten mace, flew 
them a quarter of an hour, thicken your gravy > 
_ with flour and butter a little before they are 
enough ; when you are going to dith them up, 
mix the yolk of an egg with a tea-cupful of thick 
_ cream and a little grated nutmeg; put it into . 
_ your toffing-pan, and fhake it well over the fire, il 
but do not let it boil; lay your fweetbreads on ~ 
your difh, and pour your fauce over them ; gat-) gk 
nifh with pickled red beet-root and Kidney— ee 
Dea el ARE A OE ee 
Yo ragooSwEETBREADS. me 
RUB them over with the yolk of an egg. 
ftrew over them bread-crumbs, parfley, thyme, * Me 
He 3 2 i fe and . 


if 
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ina Tiel oven 
“put to ita little ler ion-pickle, mufhroom-catch- 


aals Dae, aan fhred- fmall, and. peppe 
and falt ;. mal ea roll of forcemeat like a fweet-. 
bread, and put it in a veal caul, and roaft them 
} take fome brown gravy, and 


up, and the end of a lemon; boil the gravy, and 
when the fweetbreads are enonglit lay them i in” 


a difh, with the forcemeat in the middle, take * 


the end of the lemon out, and pour the piayey 


into. we difh, and ferve them up. 


To flew a. FILLET of VEAL. , 
‘TAKE a fillet of a cow-calf, ftuff it wells 


. eae; the elder at the bone and quite through | 


to the fhank, put it in the oven, with a pint of 


water under it, till it is a fine brown, then put | 


itina Rtew-pan, with three pints of gravy; ftew 


it tender, put in a few morels, truffles, a tea~' 
{poonful of lemon-pickle, a large.one of brown- 


ing, and one of catchup, and a little Chyan | pep- 
per; thicken *with 
flour; difh up your veal, ftrain your gravy over, 


lay round forcemeat-balls ; ; garnifh with pickles. 
and lemon, 


ec ragoo a Peer of VEAL. ee ; 
sa your fillet and half roaft it, then put, 


ftin a tofling-pan, with two quarts of good — 
gravy, covet it clofe, and let it ftew till tender, — 
then add one fpoonful of white wine, one on | 


browning, one of catchup, a tea-{poonful of — 


lemon-pickle, a Mus pepe ticee halls an ounce 


ied 


Pie | | of 
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a lump of butter rolled in © 


ub 
eat 
hs 


. made of oyfters, then put it into a large fauce- 


: hi tia: hicken atryitl fost a0 bite, ley 


: " 
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A gnd Way iy 0 drefe a M fe 


| forcemeat, and fend it to the oven in an earthen- 
’ dith, with a little water under it, lay butter over 


ee ail dredge it with flour, boil half the liver 
_ and all the lights together half an hour, then » 
p chop them {mall, and put them in a tofling-pan, 


“with a pint of gravy, one {poonful of lemon- 
pickle, and’ one of catchup, {queeze in half a le- 


“TAKES . calf’s heart, ss it. with good 


mon, pepper and falt, thicken with a good piece — | 


‘of butter rolled in Hott. ; when you difh it up, 
“pour t the minced-meat ; in the bottom, and have 
_ teady fried, a fie brown, the other half of the 
~ liver cut in thin flices, and little bits of bacon, 
fet the heart in the middle, and l2 


‘To aiesile a Lecweviat. 


LARD the top-fide of a leg of veal in rows 
with bacon, and ftuff it well with forcemeat 


_~pan, with as much water as will cover it, put on 


a clofe lid, to keep in the fteam, flew ft gently » 


‘till quite tender, then take it up, and boil down 


the gravy in the pan to a quart, {kim off the fat, 


, and add half a lemon, a fpoonful of mufhroom- 


_catchup, a little le 


emon-pickle, the crumbs of 
half a penny-loaf grated exceeding fine, boil it 


in your pe till it looks thick, then add half, r 
a pint 0 oyfters, if not oo enough, roll a 


» a Wo She me Jump | 


. y the liver and he 
bacon over the minced-meat, and ferve it up. - 


is 


Pe 


pan, with two quarts of water, a large carrot cut . 


lump se Wutten i in flour an eb ti iy with | 
Bi pint of good cream, . Ihe rol S Oat Be 
eggs, fhake your fauce 6 ver the fire, but adn We: ‘ 


102 


let it boil after the « eggs are in left it curdle; pu ta 
your veal in, adeep difh, and pour the fauce over 


it; garnifh with crifped parfley and fried oytters. 


—Itis'an nsidcndei dith for the top afte large 4 


table... 


_ Herrico ofa Neck of Murrow, | 
CUT the beft end of a neck of mutton. into, 


chops in fingle ribs, flatten them, and fry them 


a light brown, then put them into a large fauce- 


‘in flices, cut at the edge Eke wheels; when 


they have ftewed a quarter of an hour. put in. 
two turnips cut in {quare flices, the white part — 


of a head of celery, a few heads of afparagus, 


two cabbage lettuces fried, and Chyan to your — 


tafte, boil them all together till they are tender, 
the gravy is not to be thickened ; “put it into a 


tureen, or foup-dith. Iti is Proper ‘for a top-dith. és 


Lo ae a NECK oi Murron to eat wa 
| VENISON. 


2 large neck before the Pret os Me 3 
pw off, broader than ufual, and the flap of 


the thoulder with it, to make it look handfomer, — 


ftick your neck all over in littles holes with a. i 
fharp penknife, and pour a . bottle of red wine 


. upon it, and. Tet. it lie in the wine four. or five: 


days, turn and rub it three or four times a-day, 


‘then take j it out, and hang i it *y for thrée days in 


$y) ” -—. he ) 
4 re t 7 
. 


met 
op 


; ‘4 r a . , ; ‘a a { “4 : 
’ vey Na ti , 
ie oe 
M it * N 
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' open ir out of the fun, and dry it often 
with a cloth ,to keep i it from mufting ; when you. 
“roalt it, bafte it with the wine it was fteeped in, 
af any left, if not, frefh wine, put. white paper, 
three or four'folds, to keep in the fat, roaft it 
thoroughly, and then take off ‘the fkin, and 
froth i ie Micely, and ferve it up. : Me Boy i 


To make | BRENCH ets of a NEcK of 
. , Morron. | 

LET your eng be. very good and Ste 
aa cut off moft part: of the fat of the neck, and 
then cut the fteaks two inches thick, make a 
large hole through the middle of the flefhy part 
of every fteak with a penknife, and ftuif it with 
“forcemeat made of bread-crumbs, beei-fuet, a 
little nutmeg, pepper and falt, mixed up with 
the yolk of an egg; when they are ftuffed, wrap 
them in writing paper, and put them in a Dutch 
oven, fet them before the fire to broil, they will. 
take near an hour, put a little brown eravy in 

your. dith, and ferve er: up in the papers. 


A SHOULDER of Morron furprifed. 


HALF boil a ‘fhoulder, then put it in a tof — 
-fing-pan, with two quarts of | veal-gravy, four, 


ounces of -rice, a tea-fpoonful of mufhroom- «. 


_ powder, a little beaten mace, and ftew it one 
hour, or till the rice is enough, then take up 
your mu utton and keep it hot, put to the rice 
half a pint of ood cream, and a lump of butter. 
rolled in flour, fhake it well, and boil ita few 
eputess lay your mutton on the dith, and Pears 


“ 


a 


Sty 


7? 


it up. 


eels ie “th 
- ee ; ? : : ; 
; a | ; 


# 
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it over’ garnith with barbervies or Sire: | 


fend it up. 


Zo def a SHounpER ff, Murron, called. 
Han ‘and: CHICKENS? 


HALF Fonte a! fhoulder, then take it up, and: 


cut off the blade at the firft joint, and bot h the 
flaps, to make the blade round ; {core.the blade 
round in diamonds, throw a little PUPP Gand 


falt over it, and fet it ina ‘tin-oven to broil; cut — 


the flaps and the meat off the fhank in thin flices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two fpoonfuls 


of walnut-catchup, one of browning, a little 


a4 


Chyan pepper, and one or two fhalots; when 


a 


_/ your meat is tender, thicken it with Pout! and 
_ butter, put your meat in the dith with the gravy, 


and lay the blade on the top, broiled a dark 4 


brown ; ; garnith with Bet apt and eg 


To boil a Sadvipan ae Murron with, 
ONION-SAUCE. 


PUT your fhoulder in when thie water is 


cold; when enough, {mother it with onion-fauck Ce, . 
dade the fame as for boiled ducks.—You may. 


drefs a thpulde: of veal the ane Way es. 


vd Suounpen of Morrox a CELERY- 
DAUCH: ee - 


age NR, 


t 


| “Bom; It as ies till it is quite enough, ee ‘s 
over | it gs ureuaed fend it to the table. —— 


a 


Pw 
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N. B. The fauce—Wath and ¢lean én heads of 
> celery, cut off the green tops, and take off: the 
 outfide ftalks, cut them into thin, bits, and boil 
it in gravy till it is tender, thicken it with flour e 
* and butter, and pour it over your mutton—A 
thoulder of veal roafted, with this fauce, is very 
peat ds cgilshais | 2 


MTR hebob’ a | ie 


: CUT a Join of mutton in four pieces, take 
off the fkin, and rub them with the yolk of an 
egg, ftrew over them a few bread-crumbs, and. 
a little fhred parfley, turn them round, and fpit 
them, roaft them, and keep bafting all the while 
with frefh butter, to make the froth rife; when 
. they are enough, put a little brown gravy under, 
and ferve them. up; garnith with pickles, 


To grill a BREAST of Murron. 


~ SCORE a breaft of mutton in diamonds, and _ 
a nb it over with the yolk of an egg, then ftrew 
on a few bread-crumbs and fhred pariley, put it 
‘in a Dutch oven’ to broil, bafte it with frefh 
butter, pour in the dith good sabe rca and 


; oe it up. | 
ot | Split Lrc sg heen and ONION-Saucn. 


» - SPLIT the leg, from the thank to the end, > 
wis a fewer i in to keep the nick open, bafte it 
red wine till i it is halfroafted, then ‘fake the 
“hs wine out of the dripping-pan, and put to it,one 
anchovy, fet it over the fire till the anchovy i is, 
diffolved, rub the ce of a had egg in a hittle 


ha bay ae ¥ = : ey 4 o r 
bs 05, | NRE: EXPERIENCED”. 
cold baitemPhic it with the wine, and put it digh q 


* gen wid ut good onion-fauce over the” 
| eatin it is: routed, and ferve 1 it che ee te 


2 abe a : of MuTToNn. ut Tega 4 
ms ‘RAISE the fkin, and take out the lean part of ji 
, the mutton, chop it exceedingly fine, with one — : 
es anchovy, fhred a bundle of {weet herbs, grate — 
a penny loaf, half a lemon, nutmeg, pepper, 
a and falt to your tafte, make them into a force- 
meat with: three eggs and a large glafs of red’ 
wine, fill up the fkin with the “forcemeat, ‘but — 
leave 1 the bone and thank in their place, and i | 
will appear like a whole leg; lay itonan earthen- ag 
ote difh, with a pint of red wine under it,andfend 
” Grtothe oven; it will take two hours aud ahalfe? 4 
: when ‘it comes out, take off all the fat, ftrain the: 4 
eravy-over the mutton, lay round it hard yolks — 
of eggs, and pickled iain welt Dif My 
g pickles ee ‘ae it aes Bente. ' 
f “wae 2 ie oy gaa Tepe 2 
me “Lo ares Sunre" 8 Rens and KipNzys. Ridge 
‘ve ae ~ROIL. fix fheep’ 3 rumps in “veal-gravy, | then 
dard your kidneys with bacon, and fet them be- 
ate the fire in a tin-oven ; wt n the rumps are) 
tender, rub them over with the yolk of an Seay ae 
a? little Chyan : and grated nucmeg, fkim the fat 
» off the gravy, put it in a clean toffing-pan, with 
three ounces of boiled rice, a fpoonful’ of ee 
- eream, a little ‘mufhroom-powder ot ca 
fen: it with flour and butter, and give it a Pe | 
id gentle boil; fry your rumps a Jight brown 3; when ; 
, yr ditht nem u] aid ry tea round on Bal fice, 9 
% : = fo 


: + a a 
Ae. ee. $ 


) 


gi, 


; 


sl el ai > : 
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fo that the fmall ends meet in the middle, ‘and, “@ 


4 
lay a kidney between every rump; garnith with 9 | * 
red. cabbage or barberries, and ferve it yo nae 


It is a adn fide or corner-difh. a + a 
i To arf a Lee ie Murron to cab “lke ee. 
| VENISON. dish | i. 
GET the robe and fatteft leg of mutton ok, . 
gan get, cut out like a haunch of venifon; as foon its 


as it is killed, whilft it is war m, it will eat the ” 
tenderer, nalacl out the bloody vein, ftick it a a 
- feveral places in the under fide with a ee an i 
pointed knife, pour over it a bottle of red wine, ' 
_turn it in the wine four or five times a-day for fe 
’ five days, then dry i it exceeding well withaclean 
cloth, hang it up in the air with the thick end 
_uppermoft for five days, dry it night and morn- 
ing, to keep it from being damp, or growing 
fty; when you roaft. it, cover it with paper. 
and pafte, as you do venifon; ferve it up with 


4 
is 
yee 


yenifon-fauce., —It will take four hours roafting, @ * 
si : a 
aby Basque of Morton. a ae” 
“TAKE. the caul of a leg of veal, lay it ina. ae 


et pper-dith the fize of a {mall prtnch- bowl, take 

the lean of a leg of mutton that has been kept 

a week, chop it: _ exceedingly {mall, take half its 

Weight i in, beef n marrow, the brits of a penny , 

loaf, the yolks of four eggs, two anchovies, 

half a pint of red wine, the rind of half a lemon, 

grated, “mix it like: faufage-meat, and lay | it in Went 
your caul in the infide of your dith, clofe Tp ae 
the caul, and. bake i it in a quick oven; when it 

comes . 


ae i ‘ ¥ ‘ 
q ; i = ae wm 
4 ’ v ; x 
Lp ” ‘ Lahey " 
tS sigs 
( 
, : 


os sins ay eet. - : 
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oy __ comes out! lay your difh up-fide down, and turit 
: the whole out, pour over it brown gravy, and 
fend it up. with spicy Solent ina boat DEL ih 

ith a | 


“a 
‘ea ’ J is 
p ij or : We. ae 4 P ¥ ‘ 

ay , > ‘ ; : 

are f ‘ hi 

r r y : i ee 

wr ¥ : . 

, 


1, ada 


-Oxrorp FONG oo AN gs. 
* ny TAKE | a fale leg of mutton, cut it in as thin : 
* toss as you poflibly can, take out all the fat — 
YA finews, feafon them with mace, pepper, and — 
a falt, ftrew among them a little fhred parfley, 


nh. thyme, and two or three fthallots, put a good 
_lump of butter into a ftew-pan; when it is hot, 
put in all your collops, keep ftirring them with \ 
ae -wooden-fpoon till. they are three parts done, 4 
4 then add half a pint of gravy, a little juice of — 
fl | * i Jemon, thicken it a little with flour and butter, — 
~ let them fimmer four or five minutes and they 
will be quite enough; if you let them boil, “OF ym 


ae = —. > ; 
a page Re ng Shean ame SB 


i“ have them ready before you want them, they — 
y *. will grow hard: ferve them up hot with fried 4 
.. “bread « cut in flices, over and round them. 4 

tes 


* 
y rg Lo boil ale of Lame ind Lom fried, 
yt) y cur ‘your leg from the loin, boil the | leg 


three quarters of an hour, cut the loin in and- | . 
fome fleaks, beat them with a cleaver; and fry 
them a good brown, then’ ftew them a little in ' 9 
" » frong gravy, put your leg on the dith, and lay _ 
your fteaks round it, pour on your gravy, lay 
round lumps of ftewed {pinage and crifpec 


* 


VEC par= 
fley. on every fteak, fend it to the table tO aa | 
hea yaa in a boat, ; 


vow P ‘+ oe : 
* ; ' 
me ’ F Ta 
‘ . 
& 
i 
} 


‘ ‘i ‘ m | nha a ; ; si a d ad i | ; 43 ; 
bs , ut - % ae ‘ ‘ie 


Ee 


TAKE a hind quarter, ane cut’ off * the igh, 

raife the thick part of the fleth from the bone 
with a knife, ftuff the place with white force- 

meat, and ftuff it under the kidney, half-roaft 
it, then put it ina tofling-pan, with a quart of 
- mutton-gravy, cever it clofe up, and det it tile * 
gently; when it is enough, take it up, and lay i I 
_ on your difh, fkim the fat off. the gravy, and 

ftrain it, then put in a glafs of Madeira winle, 2 

one fpoonful of walnut-catchup, two of brown, 
wy half a lemon, a little Chyan, half a pint « of 
_ oy ters, thicken it with a little butter rolled in. ~~ 
© flour, pour your neta hot on hie ee Shy 

Bastyr it fa Dhie | hi 

icc aon a Pats! $ Heap and PURTENANCE. 


_», SKIN the head and fplit it, take the black: ® 
- part out of the eyes, then wath and clean it * Roce 
exceedingly well,lay it in warm water tillitlooks e 

white, wafh and clean the purtenance, take off 
| the gall, and lay them in water, ‘boil it half < AR he 
hour, then mince your heart, liver, and lights, = 
very f{mall, put the mince-meat in a tofling-pan, | 
with a quart of mutton-gravy, a little catchup, 
pepper and falt, half a lemon, thicken it with 
flour and butter, a fpoonful of ‘good cream, and 
jut boil it up; when your ead iS boiled, rab it 
over with the yolk of an egg, ftrew over it bread- 
crumbs, a little fhred parfley, pepper and falt, 
bafte it well with butter, sat brown it before the | 
Te, 


« 


3 
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_ » fire, or with a falamander, put the purtehance~ 
e - om your difh, and lay the head over it; garnif © 
hs with FROM or pickle, and ferve it up. Rta 


* eas eee ¥ ie 
To fricafee Lames’ Stones: — * 
ee a SKIN fix lambs’ ftones, or what quantity you 
* ” pleafe, dip them in batter, and fry them in 
*.- * hog’s-lard a nice brown, have ready a little veal 
8 gravy, thicken it with flour and butter, putin 
a tea-fpoonful of lemon-pickle, a little mufh- © 
m-catchup, a flice of lemon, a little grated 
“nutmeg, beat the yolk of an egg, and mix it 
with two fpoonfuls of thick cream, put in your -— 
* © gravy, keep fhaking it over the fire till it looks . 
* white and thick, then put in the lambs’ ftones, + 
_ + and ‘give them a fhake; when they are hot, difh ~ 
>... tem up, and lay round them boiled mn, 


® 


balls, | 
yh ee To roaft a Pic in imitation of Lama. * 
fae AMY your pig be a month or five weeks old, ; 


’ divide it down the middle, take off the fhoulder, ~ 
~~ _ and leave the reft to the hind part, then take the 
_  tkin off, draw fprigs of parfley all over the out~ 
fide, which muft be done by running a 
or larding-pin, and flicking the ftalk of the par= 
fley in it, and bake it well with frefh butter, roaft 
‘it a fine brown, and fend it up with a froth on. : 
it: garnifh with green parfley, it will eat and 
look like fat lamb.—lIt is eat with falad, 


To 
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" _ To barbecue a Pig. | 
DRESS a pig of ten weeks old as if it were 
to be roafted, make a forcemeat of two ancho- ‘ 
vies, fix fage leaves, and the liver. of the piggy 
_all chopped very fmall; then put them into a 
marble mortar, with the crumbs of half a penny © 
loaf, four ounces of butter, half a tea-fpoonful 
of Chyan pepper, and half a pint of red wine; 
beat them all together to a pafte, put it in your _ 
pig's belly, and few it up: lay your pig down at 
_a good diftance before a large brifk fire, finge it 
well, put it in your-dripping-pan three bottles of 
red wine, bafte it with the wine all the time it is 
roafting; when it is half roafted, put under your 
pig two penny loaves, if you have not wine 
_ enough, put in more; when your pig is near 
q enough, take the loaves and fauce out of your 
_ dripping-pan, put to the fauce one anchovy | 
chopped fmall, a bundle of {weet herbs, and half 
- a lemon, boil it afew minutes, then draw your « 
‘pig; put a {mall lemon or apple in the pig’s 
mouth, and .a loaf on each fide, ftrain your 
_ fauce, and pour it on them boiling hot; lay bar-_ 
berries and flices of lemon round it, and fend — 
it up whole to the table.—It is a grand bottom- 
difh, It will take four hours roafting, 
To barbecue a Lec of Pork. ‘ 
_ LAY down your leg to a good fire, put into 
the dripping-pan two bottles of red wine, bafte . 
_ your pork with it all the time it is roafting; when 
- At is enough, take up what is left in the pan, put — 
‘ips to 


h 


és 


» 
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ry 
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to it two anchovies, the yolks of three opps boiled’ 


‘¥ 


ity 


: hard and pounded fine, with a quarter of a pound 


oO butter, and half a lemon, a bunch of fweet _ 


‘i herbs, a tea-fpoonful of lemon-pickle, a {poon- 
ful of catchup, and one of torragon vinegar, or 


a little torragon {hred {mall; boil them a few _ 


ye 


minutes, then draw your pork, and cut the {kin — 


down from the bottom of the fhank in rows an 
inch broad, raife every other row, and roll it to 
the thank, ftrain your fauce, and pour it in boil- 
ing hot; lay oyfter patties. all round the pork, 
and iprigs of green pariley. ‘ Se 


To fluff a CHINE of Pork. pele 
‘TAKE a chine that has been hung about a 


month, boil it half an hour, then take it up, and 


make holes i in it all over the lean part, one inch 


from another, ftuff them betwixt the joints — 


with fhred ‘parfley, rub it all over with the yolks 


of eggs, firew over it bread-crumbs, bafte it 


and fet it in a Dutch oven; when it'is enough, 
lay round it boiled brocoli, or ftewed Aemnaees 
ae with parfley. | 


- To roaft a HAM or pe ian of BAc ON. © 


HALF-boil your ham or gammon, then take 
off the {kin, dredge it with oatmeal, fifted very 
“fine, bafte it with frefh butter (it wall iipkera 
ftronger froth than either flour or bread-crumbs), 
then roaft it, when it is enough difh it up, and 
* pour brown, gravy on your difh; garnifh with 
Ng parflev, and fend it to the table. 


T5% 


ip 


| sehen iy ca a osc 


pia: a ‘- 
To firce the iid of a SuRLorN barrie 
| SPIT your | furloin, then cut off from the ine 
| ide all the {kin and fat together, and then take | 
_off all the flefh from the bones, chop the meat ' 
‘tit fine with a little beaten mace, two'or three. 
thalots, one arichovy, half a pint of red wine, 
a little pepper and falt; and put it on the bones 
again, lay your fat and fein on again, and fkewer 
it clofe, and pepper it well, when roafted take off 
the fat, and dith up the fuiloin, pour over it a 
-fauce nde Or mwilerred wine, a fhalot, one. 
/ anchovy, two or thtee a of hotfe-radith, and 
| ferve it up: , | 


To dreft the daifidle ean cold sahoin of Brrr: 


, CUT out all the infide (free from fat) of the 
furloin in pieces ds thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice butter of 4 light brown, then drain. 
it, and tofs it wp in rich gravy that hag been well’ 
‘Rafoned: with pepper, falt; fhalot, and an an- 

chovy; jut before you fend it up, add two fpoon- 

fuls of vinegar taken from pickled capers: gar- 
ak with fried oyfters, or what you pleate. 


- 


Bourtrik Brer, 
TAKE the thick end of a brifket of: beef 


put i it into a kettle of water quite covered over; 
let it boil faft for two hours, then keep flewing 
it clofe by the fire for fix Bours more, and as the 
water waites fill up the kettle, put in with the 
“beef fome turnips cut in little balls, carrots, and 

J -idme 
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fome celery cut in pieces: an hour Wefore-it't 
dene take out as much broth as will fill your 


; 4 
q 


‘foup-dith, and boil im it for that hour turnips 


and carrots cut out in balls, or in little fquare — 
pieces, with fome celery, falt and pepper to — 
your tafte; ferve it up in two difhes, the book 


_ by ittelf, and the foup by itlelf; you may put 


pieces of fried bread, if you likes it, in your) 


foup, boil in a few knots of greens, and if you 


think your foup will not be rich enough, you - 


may add a pound or two of fried mutton-chops 


to your broth when you take it from the beef, © 
and let it few for that hour in the broth, but — 
be fure to take out the mutton when you Mend 


it to the table: the foup muft be very clear. 


To flew a Rump of Beer. 


HALF roaft your beef, then put it in a large. 


fauce-pan or cauldron, with two quarts of water, 
and one of red wine, two or three blades. of mace, 


-a fhalot, one fpoonful of lemon-pickle, two of - 


walnut catchup, the fame of browning, Chyan 


pepper and falt to your tafte, let it flew over a 


gentle fire, clofe covered for two hours, then 


_take up your beef, and lay it ona deep difh, {kim — 
off the fat, and ftrain the gravy, and put in one 
ounce of noiele: and half a pint of mufhrooms, 

thicken your gravy, and pour it over your beef, | 
lay round it forcemeat-balls: garnifh with horfes - 


radith, and ferve it up. 


*} 


A mec 
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oe ewe, a Rump of Barr a fecond way. 


STUFF your beef with three cloves of garlic 
dn different parts, make a hole with a {kewer, 
and get in the garlic as far as about one half 
your finger can reach, ftuff it likewife in feveral , 
places with forcettieat, in the making of which 
put fome fat bacon cut in very finall flices, then 
put your beef into a. pot the right-fide under; 

> put about a pound’ of fuet over it, five or fix 
ounces of bacon fliced, and as much water as 
will cover it, then fet the pot over the fire, let 
: Gy for three quarters of an hour, then cover 
the Res quite clofe, and let it ftew oe four hours 
over a moderate fire, after which take it up and 
pour every drop of liquor from it; and put'a 
quart of claret over it, and fet it on a very flow 
fire while you are preparing the fauce, which is 
-to be either of turnips; or carrots, or palates, cut 
as for a ragoo, putin as much broth as you think” 
fufficient, with fome of the clear gravy, free from 
the fat that you poured off the beef, in a ftew- 
pan; boil them a little with morels, truffles, and 
__a glafs of claret, and a little butter rolled in fours 
“which muft be toffed up together, and difh it~ 
up very: hot. 


A FRICANDO of BEEF. 


CUT a few Tlices of beef five or fix fats | 
long, and half an inch thick, lard it with bacon; 
dredge it well with flour, ‘and. fot if wefore:a 
brifk fire to brown, then put it in a toffing-pan, 
with a quart of gravy, afew morels and trufiles. 

Aah half 
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+: 


- half a lemon, and flew them half an hour, ther 
add one fpoonful of catchup, the fame of browsi- 
ing , and a little Chyan, thicken your fauce, and 
ent itover your fricando; lay round them forcée~_ 
cteonciare a) and the: yolks of hard eggs. - 


To a-la-mode BEEF. 


*TAKE thé bone out of the rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces’ of marrow, two heads of garlic, 
the crumbs of a ‘peniity-loaf,” a few fweet herbs, 
chopped fmal], nutmeg, pepper, and falt to your 
tafte, and the yolks of four eggs well beat, mix 


it up, and ftuff your beef where the bone ‘Mie 


out, and in feveral places in the lean part, fkewer 
it round, and bind it about with a fillet, put it in 
a pot, with a pint of red wine, and tie it down 
with ftrong paper, bake it in the oven for three 


hours; when it comes out, if you want toeatit 


hot, {kim the fat off the gravy, and add half art 
ounce of morels,-a fpoonful of pickled muth- 
rooms, thicken it with flour and butter, difh up 


your beef and pour on your gravy; lay round it 


forcemeat-balls, and fend it up. 


\ 
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To ihe a Porcupine of the FLAT Riss of 4 


BEEF. 


BONE. the flat ribs, and beat it half an. hone 
“with a pafte-pin, then rub it over with the yolks 
of eggs, ftrew over it bread-crumbs, par fley, 
leeks, {weet-marjoram, lemon-peel fhred fine, 
nutmeg, pepper, and falt, roll it up very clofe, 
and bind it hard, lard it acrofs with bacon, then 

ft yee a row 


; | 
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ENGLISH HOUSEKEEPER. 117 


a row of cold boiled tongue, sa third row of 
pickled cucumbers, a fourth row of lemon- peels 

do it over'im rows as above till it is larded all ! 
round, it will léok like red, green, white, and 
yellow dices, then fplit it and put it in a deep pot 
with a pint of water, lay over a caul of veal, 
to keep it from {corching, tie it down with rong 
paper, and fend it to the oven: when it comes 
out fkim off the fat, and firain your gravy into 
-a fauce-pan, add toit two fpoonfuls of red wine, 
the fame of browning, one of mufhroom-catch- 
up, half a lemon, ecient it with a lump of but- 


ter rolled in flour, difh up the meat, and pour the 


gravy on the dith, lay round fortement-lalls’ ; 
garnith with horfe- radith, and ferve it up. 


To make BRISKET of BEEF a-Ig-royale. : 

BONE a brifket of beef, and make holes in 
it with a knife, about an inch’one from another, 
fll one hole with fat bacon, a fecond with chop" 
ped parfley, and a third with chopped oyfters, 
feafoned with nutmeg, pepper, and falt, till you 
shave done the brifket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, fend it to the oven, and bake it 
‘three hours or better; when it comes out of the 
oven take off the fat, and ftrain the gravy 
over your beef; gamith with pickles aed ere 
it Up. 


Beger Onives. 


CUT flices off a rump of f. beef about fix 
inches long and half an inch thick, beat them 
| Boe SHO A Se 


mn, 
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with a pafte-pin, and rub them over with the 


yolk of an egg, alittle pepper, falt, and beaten 
~ mace, the erumbs of a halfpenny loaf, two ounces 
of marrow fliced fine, a hafidful of parfley 
chopped fmall, and the out-rind of half.a lemon 
grated, ftrew phe all over your fteaks, and. roll 
them up, ikewer them quite clofe, and fet them 


before the fire to brown, then put them into a 
tofling-pan, with a pint of gravy, afpoonful of | 
catchup, the fame of browning; a tea-fpoonful 


of lemon-pickle, thicken it with a little butter 


rolled in flour: lay round forcemeat-balls, mufh- 


rooms, or the yolks of hard eggs. 


a) 


To make a Mock-Hare ae Pees Hearv: | 
WASH a large beaft’s heart clean, and cut 


off the deaf ears, and ftuff it with ‘ane force- 
meat as you doa hare, lay a caul of veal, or 
paper over the top, to keep in the ftuffing, roalt 
it either in,a cradle-fpit or hanging one, it’ will 


take an hour and a half before a g00d, fire, bafte | 


it with red wine; when roafted take the wine 


out of the dripping-pan, and fkim off the fat, 


and add a glafs more wine; when it is hot put 
in fome lamps of red currant-jelly, and pour it 


in the difh, ferve it up, and fend in red currants. 


jelly cut in 1 flices, on a  fauicer, 


| BEAST’s Heart larded. 
one a pe: beaft’s heart, ftuff it as as before 


; parte tt 


\ 
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it with flour, and cover it Wath paper, to keep 
it from being too dry, and fend it to the over 
when baked put the heart on your dith, take of 
the fat, and firain the gravy through a hair-fieve, 
par in a falice-pan, with one fpoonful of red 
wine, the fame of browning, and one ofilemon- 
pickle, half an.-ounce of morals: one anchovy 
“cut fmall, a little beaten mace, thigken it with 
flour ang butter, pour it hot on your heart, and — 
ferve it up: garnith with barberries, *. 


Pagano Dad Aeasees | 


WASH your ox-palates i in feveral waters, and © 
then lay them i in warm water for half an hour, 
‘then wafh them out, and put them in a pot, and 
tie them down with ftrong paper, and fend them 
to the oven with as much water as will ie : 
them, or boil them till tender, then fkin them 
and cut them in pieces half an irch broad inde 
three inches long, and put. them in a toffing- 
pan, with a pint of veal- “Bravy; one fpoonful of 
Madeira wine, the fame of catchup.and brown- 
ing, one onion ftuck with cloves, and a Mice of 
lemon, ftew them half an hour, then take out 

the onion and lemon, thicken your fauce, and 

- put them in a difh; hayelteady boiled artichoke 
atin cut Thea in quarters, and lay them 
Over your palates, fate orcemeat. balls and mos 
sels; garnilh with lemon and ferve them up. 


Mie. Seng hey Be fricando Ox-PALATEs. 
a 


be WHEN you have wathed and c leaned yout 
palates as before, cut them in fquare pieces, lard 
I sa eae Cheam 


4 
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- them, with. little bits of bacon, fry them, iq” 
| hos’ s-lard, a pretty brown, and put them in a 
lieve to drain. the fat from them, then take bet- - 


ter than half a pint of beef-gravy, one {poonful 
of red wine, half as much. browning, a little 
lemon-pickle, one anchovy, a fhalot, “and a bit 


of horfe-radifh; give them a boil, and {train 


your gravy, then put in your palates, and flew 
them half an hour, make your fauce pretty 
thicky dith them up, and lay round them ftew- 


ed {pinage, prefied and cut like saiiice and | 
ferve them up. ( is 


f ie s a 


| Lo fricaffee Ox- PALATES. | 


CLEAN your palates very well as before, put | 


them‘in a ftew-pot, and cover them with water, 


fet them in the oven for three or four hours; ; 
when they come from the oven ftrip off the 


kins, and cut them in {quare pieces, feafon them 


with mace, nutmeg, Chyan, and falt; mix a, 
{poonful of flour with the yolks of two eges, 
dip in your palates, and fry them a light brown, 
then put them in a fieve to drain; have ready 
half ay pint | of veal-gravy, with a little caper- 
liquor, a fpoonful of browning, and a few muth- 
rooms, thicken it well with flour and butter, 


pour it hot on your difh, and lay in your pa- wf 


lates; garnifh with fried parfley and bas 


To few a Turkey with CELERY Sauce. fe 
TAKE a large turkey, and make a Bab 


white forcemeat ‘of, veal, and {tuff the craw o 


the ane tkew Hl at as for boiling , then bail 


$ 
. \ 
: 
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Win foft water till it is almoft enough, and then 


take u yourturkey, and put it in a pot, with | 


tome sf the water it was boiled in, to.keep it 


_ der, then take them up, and put in your turkey 


with half a pound of butter and flour to make 


hot; put feven or cight heads of celery, that are 
wafhed. and cleanga ery well, inta the water 
that the turkey was boiled in, till they are ten- 


with the breaft down, and ftew. it a quarter of 
an hour, then fake j it up and thicken } your fauce 


it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery ; pour the fauce 


» and celery hot upon the turkey’s breaft, and 


_ the rump, legs, and wings are to be left whole ; 


_ ferve it up. —lt is a Peps dith Mi} dinner or 
_fupper. Bis ak “ | 


To flew a ease brown. | 
WHEN you have: drawn the craw out. of 


yourlturkey, cutit up the back, and take out the 


entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully ; 


‘then take the crumb of a penny-loaf, and chop 


half a hundred. of oyfters very jimall with half a 


- pound of beef-marrow, alittle lemonspeelcutfine, 


, 


and pepper and falt; mix them well up together, ie 
with the yolks e £ four- egos, and ftuff your tur-. 


key withit, few 3 it uD, and | laba.3 it downeach fide 


with bacon, palf-roatt it, ther R put it into a tof 


fing-pan sith two quarts of veal-gravy, and 
r it clofe up; when it has ftewed one hour, 


ads {fpoonful of mufhroom-catchup, half an 


anchovy, a flice or two of lemon, a little Chyan 7 


errs’ and a bungh of fweet herbsg cover them 
e Te CLOLE 


* 


fe 
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clofé up again, and ftew it half an hour longe, 
then take it up and fkim the fat off the gravy, 
and ftrain it; thicken it with flour and butter,’ 
let it boil aah minutes, and pour it-hot upon — 
your turkey; lay round it) oyfter patties, and - 
ferve it up. dice bah ma 
bao 4 Ty RKEY. a-18-daube, to be fent up bot. 
“cur the turkey down the back juft enough 


to bone it, without fpoiling the look of it, then 


fluff it with a nice forcemeat, made of oyfters 
chopped fine; crumbs of bead, pepper, falt, 
thalots, a very little thy me, parfley, and butter, 


fill it as full as you like, and few it up» with a | 


thread, tie it in a clean cloth, and boil it very 
white, but not too much. You may ferve it 3 
up with oyfter-fauce made good, or take ‘the’ 4 
bones with a piece of veal, mutton, and Bacon, © 
and make a rich gravy, feafoned with pepper, | 
fait, fhalots, and a little bit of mace, ftrain it 
off | ‘through a fieve, and ftew your turkey init — 
(after 1 it is half-boiled) jutt half an hour; difh | 
it up in the gravy after. it. is» well {kimmed, : 
ftrained, and thickenedswith a few mth peony | 
flewed white, or ftewed palates, forcemeat-balls, 
ey oyfters, or fweetbreads, and pieces of le- 
‘Dith it up with the breaft upwards; if | 
ea fend it up garnifhed with palates, take care 
to have’ them ftewed tender firft, before 2 . 
add them to the turkey :* you may put a 
morels and truffles in your fauce if you, hi 
but take care to wath them clean. 


ty ‘- * a 7 
S * *s. * TURKEY 
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Turkey a-/a-daube, to be fent up cold. * 
BONE the turkey, arid feafon it with pepper 
and falt, then fpread over it fome flices of ham, 
-upon that fome forcemeat, upon that a fowl, 
boned and feafoned as before, then more ham 
-and-forcemeat, then few it up with thread; 
"cover the bottom of the ftew-pan with veal and 
_ham,then layin the turkey the breaft down, chop 
_all the bones to pieces, and put them on the tur- 
_key, cover the pan, and fet it on the fire five 
minutes, then put in as much clear broth as will | 
cover it, let it boil two hours ;. when it is more 
than half done, put in one ounce of ifinglafs, 
-and a bundle of herbs. When it is done enough 
take out the turkey, and firain the jelly through 
a hair-fieve, {kim off all the fat, and when it is 
cold lay the turkey upon it, the breaft down, 
and cover it with the reft of the jelly; let it 
ftand in fome cold place ; when you ferve it up, | 
turn it on the dish it is to be ferved in; if you 
pleafe, you may {pread butter over the turkey’s 
breaft, and put fome green parfley or flowers, or 
what you pleafe, in what form you like. | 


{ Fow.s 4-ld-braife. 

, SKEWER your fowl as for boiling, with the 
_legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrap it 
round in beet-leaves, then in a caul of veal, and 
putit intoa large fauce-pan, with three pints of 
Water, a glals of Madeira wine, a bunch of 
{weet herbs, two or three blades of mace, and 
* half 


iv 
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half a lemon, Gew it till. quite tender, - walle i 
up)’ and {kim off the fat, make your gravy very | 
pct with flour and buifter, and ftrain it through 
hair-fieve, and put to it a pint of oyfters, a 
tea-cupful of thick cream, keep fhaking your 
tofling-pan over the fire, and when it has ee | 
mered a little, ferve up your fowl with the 
bacon; beet-leaves, and caul on, and pour your 
~ fauce hot upon it 3) garnifh with Darberries, Or 
~ red beet-root, ° | | 


Gh force a Fow.. 


TAKE a large fowl, pick it clean, anit cut it 
down the back, take out the entrails, and. niall 
the {kin off whole cut the flefh from the pence 
-and chop it with half a pint of oyfters, one ~ 
ounce Of beef-marrow, a little pepper and falt, 
mix it up with cream, then lay the meat on wie’ 
bones, and draw the fin over it, and few up the — 
back, then cut large thin flices sof bacon, and 
lay them over the breaft of your fowl, tie thee 
bacon on with packthread in diamonds; it will. 
take an hour roafting by a moderate fire; make _ 


a good brown gravy-fauce, pour it upon ‘your : 


dith, take the bacon off, and lay in your fowl, © 
‘and ferve it up; garnifh with pickles, muth 
rooms, or oytters. ile 5 is proper for a fide-difh 
for dinner, prtp for Pe aa a 

To fern PALATES and CHICKENS. 

To every palate or chicken take an anc hOvy, 
‘a little parfley and fhalot, with the liver of thee 
chickens, fhred all thefe together very fine, and 
Bit -  falt? 
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Salt to your tafte, and ftuff the birds with it, 
“turn them up fhort as for boiling, ‘tie’ them in 


_ gloths, boil the palates an hour at leaft, the 


| shickens not above fifteen or twenty minutes, in 
milk and water with a little faltin it; “hake the 
fauce with a little white gravy and white wine, 
and with it ftew a good many oyfters and fha- 
tots, beat it up thick with a lump of butter, 
{you r may; if you pleate, leave out the wine, 
= ‘mix a little cream in the fauce inflead of it) 
your gravy muft be made of veal; when the 


whickens are boiled, and the palates are ftewed — 
“tender; tofs them up together in the gravy and 


Yoyfters, fend them hot to the table, the chickens 


in the middle, and the palates round them, with 


_a few white Balla, made of veal; you may add 
~ fweetbreads. — 
_ flew asturkey.. The water te palates were 

boiled in will be extremely good to make gravy; 


[his is a very good way. to 


KEEPER, ig 


adding to ita good Ae me veal, poate and 


bacon. 


Lo fricalfec CurcKens. 


SKIN them, and cut them in fimall ‘pices, 
i i, them in warm water, and then dry them 


i es clean with a cloth, feafon them with pepper 


He, i ait, and then put thetfid into a {tew-pan, with 
i 


e fair water, and a good picce of butter, a 


| little lemon-pickle, or half a lemon, a glafs ae 


— 


white wine, one anchovy, a little mace and nut 


i meg, an onion ftuck with cloves, a bunch of le- 
“>mon, thyme, and fweet-marjoram, let them flew 


epee till | Your chickens are tender, and then 


cr lay 


. 
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_ 
lay them on your dith, thicken your gravy wae 
flour and butter, ftrain it, then beat the yolks of 
three €ggs a little, and mix them with a large 
tea-cupful of rich cream, and put it in your 
gravy, and fhake it over the fire, but do not let 
it boil, and pour it over your chickens. . 


| To force CHICKENS. — 
ROAST your chickens better than half, take 

__ @ff the fkin, then the meat, and chop it {mall with 
fhred parfley and crumbs of btead, pepper and 
falt, anda little good cream, then put in the 
meat, and clofe the fkin, brown it with a fala= 
mander, and ferve.it up with white fauce. 


_ Yo make artificial GA1cKENS or PIGEONS. — 
| MAKE a rich forcemeat of veal, lamb, or 
chickens, feafoned with pepper, falt; parfley,; 
a fhalot, a piece of fat bacon; a little butter, 
and the yolk of an egg; work it up in the fhape 
_ of pigeons or chickens, putting the foot of the 
_ bird you intend it for in the middle, fo as jut 
to appear at the bottom, roll the forcemeat very’ 
weli in the yolk of an egg, then in the crumbs 
ef bread, fend them to the oven, and bake them 
alight brown, do not let them touch each other; 
put them. on tin-plates well buttered, as yougend . 
them to the oven: you may fend them to the 
table dry, or gravy in the difh, juft as you likes 


: : To marinate a GoosE.. 
» » CUT your goofe up the back-bone, then take { 
out all the bones, and fluff it with forcemeat, 
and ° 


i 


> 
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and few up the back again,fry the goofe a good 
brown, then put it into agdeep ftew-pan, with 
two quarts of good gravy, and cover it clofe, and 

ftew it two hours, then take it out and fkim off 
the fat, add a large {poonfui of Nesisiiter, Joka 
_of browning, and one of red wine, one anchovy 
fhred fine, beaten mace, pepper, and falt to your 
palate, thicken it with flour and butter, boil it a 
little, difh up your goofe, and ftrain your gravy 
over it-——N. B. Make your ftuffing thus: Take 
tén or twelve fage leaves, two large onions, two 
or three large fharp apples, fhred them very fine; 


- mix them with the crumbs of a penny-lozf; four 


» ounces of beef-marrow, one glafs of red wine, 
half a nutmeg grated, pepper, falt, and a little 
lemon-peel fhred {mall, make a light ftufling; 
with the yolks of four eggs; obferve to make 
it one hour before you want it. ayaa 

To flew Ducks. | 

. TAKE three young ducks, lard them down’ 
éach fide the breaft, duft them with flour, and 
fet them before the fire to brown, then put them 
in a ftew-pan, with a quart of water, a pint of 
- ted wine, one {poonful of walnut-catchup, the 
fame of browning, one anchovy, half a lemon, 
a clove of garlic, a bundle of {weet herbs, Chyam 
' pepper to your tafte, let them ftew flowly for’ 
half an hour, or till they are tender, lay them on 
a difh to keep them. hot, fkim off the fat, ftrain 
your gravy through a hair-fieve, add to it a few 
morels and truffles, boil it quick till reduced ito. 
fittle more than half a pint, pour it over your 

| ducks, 


3 %, . 


mh 
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ducks, and ferve it up.—lIt is proper for a G des. 
dith sine dinner, or bottom for fupper. 


ie To fw Dues with Green-Peas. rae 


HALF-roaft your ducks, then put them i into ¢ a 
ftew-pan with 4 pint of eood gtavy, a little mint; 
and three or four fage-leaves chopped {mall,cover — 
them clofe, and ftew them half an hour, ‘hou a'g 
_ pint of green-peas as for eating, and put them in 
after you have thickened the gravy; difh up your 
bt and pour the gravy and peas over them: 


Ducks eae ife. 


DRESS and finge your ducks, lard thent : 
a through with itn rolled in fhred par- 

_ fley, thyme, onions, beaten mace, cloves, pepper, 
“and falt, put in the bottom of a ‘flew-pan a few 
flices of fat bacon, the fame of ham or gammon — 
ef bacon, two or Wr flices of veal or beef, lay 
your ducks in with the breaft down, and cover 

the ducks with flices the fame as put under them, 
cut if a carrot or two, a turnip, oné onion, a 
head of celery, a blade of mace, four on five © 
* 
cloves, a little whole pepper, covér them clofe 
‘down, and let them fimmer a little overt a gentle 
_ ftove till the breaft is‘a light brown, then put 
4ome broth or water; cover them as clofe down 
~ again as you can, ftew them gently betwixt two ~ 
and three hours till enough, then take parfley, 
‘onion, or fhalot, two anchovies, a few gherkins 
“or capers, chop them all very fine; put them in a 
ftew-pan with partof the liquor from the ducks,a 
little browning, and the juice of halfa lemon, boil - 
| it 
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it up, and cut the ends of the bacon even with 
' the breaft of your ducks, lay them on your difh, 
pour the fauce hot upon them, and ferve them 
up; fome put garlic inftead of onions. 


hue Ducks a-la-mode. | 
,. SLIT two ducks down the back, and bone 
_ them carefully, make a forcemeat of the crumbs 
‘of a penny-loaf, four ounces of fat bacon {craped, 
a little parfley, thyme, lemon-peel, two fhalots - 
_or onions fhred very fine, with pepper, falt, and 
nutmeg to your tafte, and two eggs, ftuff your 
ex with it and few it up, lard them down 
“each fide of the breaft with bacon, dredge them 
well with flour, and put them in a Dutch oven 7 
_to brown, then put them into a ftew-pan, With 
_three pints of gravy, a glafs of red wine, a tea- 
{poonful of lemon-pickle, a large ‘one of walnut 
-and mufhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your tafte; 
Ttew them gently over a flow fire for an hour ; 
when enough, thicken your gravy, and put ina 
few truffles and morels, ftrain your gravy and 
pour it upon them.——-You may 4a-li-mode a 
goofe the fame way. | : 
ES ae PIGEONS compote. | 
- TAKE fix young pigeons, and fkewer them . 
‘as you do for boiling, put forcemeat into the 
-craws, lard them down the breaft, and fry them, 
brown, then put them into a ftrong brown gravy, 
and let them ftew three quarters of an hour, 
thitken it with a lump of butter rolled in flour, 
| | ke K | when 
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- when you dith them up, lay forcemeat-balls — 
round them, and ftrain the gravy over them.— 

The forcemeat muft be made thus: grate the 

crumbs of half a penny-loaf, and fcrape a quar-— 
ter of a pound of fat bacon, inftead of fuet, chop 

a little parfley, thyme, two fhalots or an onion, 
erate a little nutmeg, lemon-peel, fome pepper, _ 
and falt, mix them all up with eggs.——It is — 
proper for a top-dith for a fecond courfe, or a_ 
fide-dith for the firft. ae 4 


ey 
2 


PicEOoNS iz.a Hole. — | 

PICK, draw, and wath your young pigeons, 
{tick their legs in their belly, as you do boiled © 
pigeons, feafon them with pepper, falt, and 
beaten mace, put into the belly of every pigeon ~ 
a lump of butter the fize of a walnut, lay your” 
pigeons in a pie-difh, pour over them a batter 
made of three eggs, two fpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate _ 
oven, and ferve them to table in the fame difh.” 


. Prerons tran/mogrified. oh: 
- PICK and clean fix {mall young pigeons, 
but do not cut off their heads, cut off their pi-_ 
nions, and boil them ten minutes in water, then — 
cut off the ends of fix large cucumbers,and ferape 
out the feeds, put in your pigeons, but let the 
heads be out at the ends of the cucumbers, and 
~ tick a bunch of barberries in their bills,. and 
then put them in.a tofling-pan, “with a pint of 
-. yeal-gravy, alittle anchovy, a glafs of red wine, 
a fpoonful of browning, a little flice of lemon, 
, Chyan 


/ 
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7 Chyan and falt to your tafte, ftew them feven 
minutes, take them out, thicken your gravy with 
a little butter rolled in flour, boil it up, and 
ftrain it over your pigeons, and ferve them up. 


ee broil PIGEONS. 


TAKE your pigeons, pick and draw them, 
fplit them down the back, and feafon them with 
peppervand falt, lay themida the gridiron with 
the breaft upward, then turn them, but be care- 
ful you do not burn the fkin; rub them over 
with butter, and keep turning them till they 
are enough, difh them up, and lay round them 
_ rifped parfley; and pour over them melted 
_ butter or gravy; which you pleafe, and fend 
— them up. | : 


Lo boil Pronans in Rick. 


_ WHEN you have picked and drawn your 
pigeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
flices of bacon, and a large beet-leaf, wrap them 
in clean cloths feparately, and boil them till 


_ enough; have ready four ounces of rice boiled 


foft, ail put into a fieve to drain; put the rice 
into a little good veal-gravy thickened with flour 
and butter, boil your rice a little in the gravy, 


_ and add two {poonfuls of good cream; take your 


pigeons out of the cloths, and leave on the ba- 
» con and ,beet-leaves, pour the rice over them, 
~ and ferve them up. 
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' To fricando PIGEONS. ; 

PICK, draw, and-wafh your pigeons very 
clean, ftuff the craws and lard them down the 
fides of the breaft, fry them in butter a fine 
brown, and then put them into a tofling-pan, 
with a quart of gravy; ftew them till they are 
tender, then take off the fat, and put.in a tea- 
{poonful of lemon-pickle, a large fpoonful of 
browning, the fame of walnut-catchup, a little 
Chyan and falt, thicken your gravy, and add half 
"an ounce of morels, and four yolks of hard eggs ; 
lay the pigeons in your difh, and put the morels 
and eggs round them, and {train your fauce 
over them.—Garnifh with barberries and le- 
ss Ye and ferve them up. | 


ala PIGEONS. 


TAKE fix pigeons, pluck and draw them, : 
wath them clean, and dry them with a cloth, 


feafon them with beaten mace, white pepper ata . a 


falt, put them in a jug, and put half a-pound 
of butter upon them, ftop up your jug clofe- 
with a cloth, that no fteam can get out, fet it in 
a kettle of boiling water, and let it boil one 
_ hour and a half, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into a pan and put to it one fpoonful of wine, 
one of catchup, a flice of lemon, half an an- - 
chovy chopped {mall, and a bundle of fweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
dith; and ftrain the gravy on them; garnifh with 
pariley 
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- parfley and red cabbage, and ferve them up; you 
may lay mufhrooms or forcemeat-balls.—It is a 
retty fide or corner difh. © 


Boiled PIGEONS and BAcon. 


_. TAKE fix young pigeons, wath them clean 

as before, turn their legs under their wings, boil 
them in milk and water by themfelves twenty 
minutes, have ready boiled a fquare piece of 
bacon; take off the fkin and brown it, put the 
bacon in the middle of your difh, and lay the 
pigeons round it, and lumps of ftewed fpinage ; 


pour plain melted butter over them, and fend 


a parfley and butter in a boat. 


: PIGEONS /ricaffee. : 
CUT your pigeons as you would do chick- 


ens for fricaflee, fry them a light brown, then 


put them into fome good mutton-gravy, and 
{tew them near half an hour, and then put in 
half dn ounce of morels, a fpoonful of brown- 
ing, and a flice of lemon, take up your pigeons, 
and thicken your gravy, ftrain it over your pi- 
-geons, and lay round them. forcemeat-balls,.— 
- Garnith with pickles. 


PARTRIDGES iz Panes. 

_ HALF roaft two partridges, and take the 
flefh from them, and mix it with the crumbs o 
a penny-loaf fteeped in rich gravy, fix ounces 
of beef-marrow, or half a pound of fat bacon 
{craped, ten morels boiled foft and cut. fmall, 


__ two artichoke-bottoms boiled, and fhred f{mall,. 
}: ; K 3 : the 


# 
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‘the yolks of three eggs, pepper, falt, nutmeg, 
and fhred{lemon-peel to your palate, work them 
together, and bake them in moulds the fhape of ~ 
an egg, and ferve them up cold or in jelly — 
Garnith with curled parfley. ee: 

sd Fo flew PARTRIDGES. | a 
TRUSS your partridges as for roafting, fluff — 
‘the craws, and lard them down each fide of the. 
breaft, then roll a lump of butter in pepper, falt, 
and beaten mace, and put into the bellies, few 
up the vents, dredge them well, and frythema 
light brown, then put them into a ftew-pan, 
_ ‘with a quart of good gravy, a fpoonful of Ma- 
deira wine, the fame of mufhroom-catchup, a 
tea-fpoonful of lemon-pickle, and half the — 
quantity of mufhroom-powder, one anchovy, — 
half a lemon, a fprig of {weet-marjoram, cover 
the pan clofe, and ftew them half an hour, 
then take them out, and thicken the gravy, — 
boil it-a little, and pour it over the partridges, — 
and lay round them artichoke-bottoms boiled 
and cut in quarters, and the yolks of four hard — 
egos, if agreeable, 7 a 


To flew PARTRIDGES a fecond Way. _ 

TAKE three partidges when drefled, finge 
them, blanch and beat three ounces of almonds, — 
and grate the fame quantity of fine white bread, 
chop three anchovies, mix them with fix ounces 
of butter, ftuff the partridges, and few them up 
at both ends, trufs them, and wrap flices of fat 
bacon round them, half roaft them, then take 
eed eee (FS git se Pe ERAS we © US eR ‘one 
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ene and pull the meat off the breaft, and beat it 
in’a marble-mortar, with the forcemeat it was 
-ftuffed with; have ready a ftrong gravy made of 
ham and veal, ftrain it into a ftew-pan, then 
take the bacon off the other two, wipe them 
clean, and put them into the gravy, with a good 
deal of fhalots, let them ftew till tender, then take 
them out, and boil the gravy till it is almoft as 
thick as bread-fauce, then add to it a olafs of 
{weet-oil, the fame of Champagne, and the fauce 
of a China orange; put your partridges in, and 
make them hot.—Garnith with flices of bacon 
and lemon. 


| To flew a HARE. 

WHEN you have paunched and cafed your 
hare, cut her as for eating, put her into a large _ 
fauce-pan, with three pints of beef-gravy, a pint 
of red wine, a large onion ftuck with cloves, a 
bundle of winter-favoury, a flice of horfe-radith. 
two blades of beaten mace, one anchovy, a 
fpoonful of walnut or mum catchup, one of 
'browning, half a lemon, Chyan and falt to your 
 tafte; put ona clofe cover, and fet it over a gentle 

fire, and ftew it for two hours, then take it up 
into a foup-difh, and thicken your gravy with a 
~-lump of butter rolled in flour; boil it a little, 
and ftrain it over your hare.—Garnifh with le- 
mon-peel, cut like ftraws, and ferve it up. 


> Lo jug a Hare. 3 
_ CUT the hare as for eating, feafon it with 
“pepper, falt, and beaten mace; put it into a jug 


yt 
4 
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or pitcher, with a clofe top, put to it a bundle — 
_of {weet herbs, and fet it in a kettle of boiling 
-water,: let it ftand till it is tender, then take it — 
“up, and pour the gravy into a tofling-pan, with © 
a glafs of red wine, one anchovy, a large onion 
ftuck with cloves, a little beaten mace, and 
Chyan pepper to your tafte ; boil it a little and | 
thicken it: difh up your hare, and ftrain the 
gravy over it, then fend it up. °°) 


‘ 


To florendine a Hare, ; \ 
_ TAKE a grown hare, and let her hang up _ 
four orfive days, then cafe her, and leave on the 
ears, and take out/all the bones except the head, 
which mutt be left on whole, lay your hare flat i 
on the table,and lay over the infide a forcemeat, — 
and then roll it up to the head, {kewer it with 
the head and ears leaning back, tie it with pack- ~ 
thread, as you would a collar of veal, wrap itin 
a cloth, and boil it an hour and a half in a fauce- 
pan, with a cover on it, with two quarts of _ 
water; when your liquor is reduced to one quart, 
put in a pint of red wine, a {poonful of lemon-. 
pickle, and one of catchup, the fame of brown- 
ing, and ftew it till it is reduced to a pint, thicken. 
it with butter rolled in flour, lay round: your - 
hare a few morels, and four flices of forcemeat, 
boiled in a caul of a leg of veal: when youdifh _ 
it up, draw the Jaw-bones, and ftick them inthe ’ 
. eyes for horns, let the ears lie back on the roll, | 
. and ftick a fprig of myrtle in the mouth, ftrain 
__Qver your fauce, and ferve it up: garnifh with 
‘Darberries and parfley.——orcemeat for the 
BPs tee LES eke ES 7 é a bg : j are ; 
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hare: Take the crumbs of a penny-loaf, the liver 
fhred fine, half a pound of fat bacon on 
a glafs of red wine, one anchovy, two eggs, a 


little winter-favoury, fweet-marjoram, lemon, 
Bin, Peppers falt, and nutmeg to ia tafte. 


“To hodge -podge a ree 


CUT the hare i in pieces, as you do for ftew- 
ing, and put. it into a pitcher, with two or 
three onions, fome falt, and a little pepper, a 

- bunch of fweet herbs, and a piece. of butter, 
ftop the pitcher very clofe, that no fteam may 
get out, fet it in a kettleful of boiling water, 
| Keep the kettle filled up as the water watftes, let 
it ftew four or five hours at leaft. You may, 
when you firft put the hare into the kettle, put’ 
in lettuce, cucumbers, celery, and: turnips, if 
you like it better. Ray : 
To florendine RABBITS. 


TAKE three young rabbits, {kin them, but 
leave on the ears, wath and dry them with a 
cloth, take out the bones carefully, leaving the 
head ‘whole, then lay them flat, make a force- 
meat of a quarter of a pound ‘of bacon {craped, 
it anfwers better than fuet, it makes the rabbits 
eat tender and whiter; add to the bacon the 
crumbs of a penny-loaf, a little lemon, thyme, 
or lemon-peel thred fine, parfley chopped {mall, 
nutmeg, Chyan and falt to your palate; mix them 
up together with an egg, and fpread it over the 

Pe sbbits, roll them up to the head, fkewer them 
oe: and clofe: the ends, to prevent the force- 
meat 


« 
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meat from coming out, fkewer the care. al 3 
and tie them in feparate cloths, and boil them’ 
Ret an hour; when you difh them up take out ba 
the jaw-bones, and ftick them in the eyes for 
ears, put round them force-meat-balls and mufh- 
rooms, have ‘ready a white-fauce made of veal- 
gravy, a little anchovy, the juice of half a le- — 
mon, or atea-fpoonful of lemon-pickle, ftrain 

it, take a quarter of a pound of butter rolled in 
flour, fo as to make the fauce pretty thick, keep’ 
ftirring it whilft the flour is diffolving, beat the 
yolk ‘of an egg, put to it fome thick cream, 
nutmeg, and falt, mix it with the gravy, and let 

it fimmer a little over the fire, but not boil, for 
‘it will curdle the cream; pour it over the rabbits, : 


j \e 


and ferve them up. 


~Rasaits furprifed. 4g 
TAKE young rabbits, fkewer them, and put 
the fame pudding as for the roafted rabbits, when 
they are roafted, draw out the jaw-bones, and 
ftick them in the eyes, to appear like horns, then 
take off all the meat of the back clean from 
the bones, but leave them whole, chop the meat 
exceeding fine, with a little fhred parfley, lemon- 
peel, one ounce of beef-marrow, a fpoonful of ' 
good cream, and a little falt, beat the yolks of 
two hard eggs, and a piece of butter the fize of 
a walnut, in a marble mortar, very fine, then — 
mix all together, and put it in a toffing-pan ; 
when it has ftewed five minutes, lay it on the 
rabbit when you take the meat off and put it® 
clofe down with your hand, to appear like a 
Hatt OG i . whole 
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whole rabbit, then heat a falamander, and brown - 
jt all over, pour a good brown gravy made as — 


thick as cream in the dith, flick a bunch. of” 


_myrtle in their mouths, and {erve them up with 
their livers broiled and frothed. cw 


To fricafe Rassits brown. | 

CUT your rabbits as fot eating, fry them 
in butter a light brown, put them in a toffing- 
pan, with a pint of water, a tea-{poonful of 
- demon-pickle, a large {fpoonful of mufhroom- 
catchup, the fame of browning, one anchovy, 
- aflice of lemon, Chyan pepper and faltto your 
. tafte, ftew them over a flow fire till they are 
‘enough; thicken your gravy, and ftrain it, difl, 
up your rabbits, and pour the gravy over them. 


: To fricafee RABBITS white. — 

CUT your rabbits as before, and put them 
jnto a tofling-pan, with a pint of veal-gravy, a 
tea-fpoonful of lemon-pickle, one anchovy, a 
flice of lemon, a little beaten mace, Chyan pep- 
per and falt, ftew them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ftrain it, then add the yolks of two — 
eggs mixed with a large tea-cupful of thick 
cream, and a little nutmeg grated in it, do not 
det it boil, andferveitup. 


Fo make a nice Wut before DINNER. — 
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forme anchovies, take out the bones, and lay 
half ‘an anchovy on each piece of bread, have 
ready fome Chefhire-cheefe grated, and. fome 
- chopped parfley mixed together, layit pretty thick 
over the bread and anchovy, bafte it with butter, 
and brown it with a falamander; it muft be 
ar on the difh on which you fend it to table. 


“A fine je Shony by way of Sour. Ke 


GET a large neck of mutton, cut it into two ~ 
parts, put the ferag part into a ftew-pan, with © 
four large turnips and four carrots in a gallon of — 
water, let it boil gently over a flow fire till all, 
the goodnefs is out of the meat, but not boiled. — 
to pieces, then bruife the turnips and two of the, © 
_carrots fine into the foup, by way of thickening — 
it, cut and fry fix ounces in nice butter, and 
put them in, then cut the other part. of the © 
mutton in very good chops, not too large, fry 
in any fhape, and put them on the foup, and 
let it ftew very flow till the chops are very ten-- 
der, cut the other two carrots that were boiled, 
fry them in butter, and put them in juft before 
_ you take it off the fire, and feafon it to. your tafte 

with pepper and falt, and ferve it Bp SLY, hot in =~ 
a foup-difh. e : * 


—~ 


a geste of Mutton or Lams. | 


CUT a neck or loin of mutton or lamb i in, 
nice fteaks, and fry themia light brown, have __ 
ready fome good gravy made of the {crag of the — 
mutton and fome veal, with a piece of lean 
: bacon and a few despa feafon to your tafte 
with 


~ 
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with pepper, falt, thyme, and. onions, which 

mutt be ftrained off, and added to the fteaks, juft 
one hour before you fend them to the table; 

take care to do it on a flow fire, difh them up 

handfomely, with turnips and carrots cut in dice, 
with a good deal of gravy, thickened with a 

piece of butter rolled in a very little flour; if 
they are not tender they will not be good. Send 

them up very hot. 


To Herrico a Neck HO MUT LON a ecohie Ways 


TAKE a neck of mutton and cut it into 
chops, flour them and put them into a flew- 
an, fet them over the fire, and keep turning » 
them till brown, then take them out, and put 
_alittle more into the fame pan, and keep it ftir- 
‘ring till brown over the fire, with a bunch of 
fweet herbs, a bay leaf, an onion, and what 
4% {pice you pleafe; boil them well together, 
then ftrain the broth through a fieve into 

an Hedithen-pan by itfelf, and {kim the fat off, 
which done, is a good gravy, then add turnips 
and carrots, with two {mall onions, a little 
celery, then place your mutton in a ftew-pan, 
with the celery and other roots, then put the 
‘gravy to’ them, and as much water as will 


cover them; keep it Over a a gentle fire till ser, | 
to ferve up. 


A Bodie podhe of Murron. Ras 

CUT a neck or loin of mutton into fteaks, 
ake off all the fat, then put the fteaks into a 
et: with lewuce, turnips, carrots, two 
cucumbers | 


+ 
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. etictimbers cut ih quarters, four ot five oniotigj 
and pepper and falt; you muft not put any 
water to it, and ftop the pitcher very clofe, then 
fet it in a pan of boiling water, let it boil four 

_ hours; keep the pan fupplied with frefh bo 
water as it waftes. 


Io drefs CucumszRs awit Ecos. 


TAKE fix large’ young cucumbers, pare, 
quarter, and cut them into {quares; about the — 
{ize of a dice, put them into boiling water,. let 
them boil up, and take them out of the water, 
and put them into a ftew-pan, with an onion, 
ftuck with cloves, a good flice of ham, a quar- n 
tern of butter, and a little falt, fet it over the 
fire a quarter of an hour, keep it clofe covered, 
feum it well, and fhake it often, as it-is apt to.’ 
burn; then feaee in a little flour over them, and 
put in as much veal-gravy as will juft coverithe | 
cucumbers, and ftir it well together, and keep a 
gentle fire under it till no {cum will rife; then 
take out the ham and onion, and put in the” 
yolks of two eggs beat up with a tea-cupful of 
good cream ; ‘ftir it well for a minute, then take 
it off the fire, and juft before you put it in the 
difh {queeze in a little lemon-juice; have ready 
five or he poached eggs to lay on the top, | 


To flew PEAS. 


TAKE a quart of young peas, wath them, 
and put them.into a ftew-pan, with a quarter of — 
a pound of butter, three cabbage-lettuces cut. 
fmall, five or fix young, onions, with a little 

thyme, 


. 
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 ‘thymey parfley, pepper, and falt, and let them 
ftew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
 flices of bacon or ham, and let them ftew all 
together till the peas are enough, then thicken - 
them up with a quarter of a pound of butter. 
rolled in flour. — 


To fricafee MUSHROOMS. 

. PEEL and fcrape the infide of the-mufh- 
rooms, throw them into falt and water, if but- — 
tons, rub them with flannel, take them out, and 
boil them with frefh falt and water, when they 

_ are tender put in a little fhred parfley, an onion 
~ ftuck with cloyes, tofs them up with a good 
lump of butter rolled ina little four; you may 
put in three fpoonfuls of thick cream, and a 
little nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ferve it to 
table; you may leave out the parfley, and ftew © 


in a glafs of wine, if you like it. . 


yy 
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Obfervations on P1Es. ) 

AISED pies thould have a quick oven, and 
EX well clofed up, or your pie will fall inthe 
°° fides; it fhould have no water put in till the 
' “minute it goes to the oven, it makes the crult. 
% BS veces fad, 


a 
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fad, and is a great hazard of the pie running. — 


| Light pafte requires a moderate oven, but not . 
- tao flow, it will make it fad, and a quick oven 


will catch and burn it, -and not give it time to 
rife; tarts that are iced , require a flow oven, or 
the icing will be brown, and. the pafte not be 
near baked. Thefe fort of tarts ought to be 
made of fugar-pafte, and rolled very thin, 


To make crifp PastE for TARTS. mh 


TAKE one pound of fine flour mixed with 
one ounce of loaf-fugar beat and fifted, make it 
into a {tiff pafte, with a gill of boiling cream, and — 
three ounces of. butter in it, work it well, roll 
it very thin; when you have made your tarts, 
beat the white of ‘ah egg a little, rub it over 
them with a feather, fift a little double-refined 
fugar over them, and bake them in a moderate 
eyen.* . : | he 


| Ic1nc i ieboby tay: | 
BEAT the white of an egg to a ftrong ah i 
put'in by degrees four ounces of double-refined 
fugar, with as much gum as will lie on a fix- 
pence, beat and fifted fine, beat it half an hour, 
then lay it over ae tarts the thicknefs of a 
ftraw. ; | 


Lo make a light Paste for Tarts. 
TAKE one pound of fine flour, beat the. 
white of an egg to a ftrong froth, mix it with as 


me: water as will oe three quarters ofa | 


pound. 
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‘pound of fl cis into pretty ftiff patte, roll it out 
very thin, lay the third part of half a pound of 
butter in thin pieces, dredge it with part of the 
quarter of your flour left out for that purpofe; 
roll it ‘up tight, then with your pafte-pin roll it 
out again, do fo until all your half pound of 
butter We flour i 1S done, cut it in {quare pieces, 

and make your tarts; it requires a quicker oven 
than crifp-patte, ) 


| F, a My an VAPELELTART. 


SCALD eight or ten large codlins, wher 


_ told fkin them, take the pulp, and beat it as fine — 


as you can with a filver-fpoon, then mix the » 


yolks of fix eggs and the whites of four, beat 
‘all together as fine as poffible, put in erated nut- 
meg and fugar to your tafte, melt fome fine 
freth butter, and beat it till it is like a fine thick 


cream, then make a fine puff-palte, and cover 


a tin petty-pan with it, and pour in the ingre- 
dients, but do not cover it with your pafte; bake 


it a quarter of an hour, then flip it out of the 
_ petty-pan on a difh, and ftrew fine fugar, Sead , 


beat and fifted, all over it; 


To Make Pasre for. a Goosz-Prt. 


“TAKE eighteen pounds of fine flour, put fix : 


pounds of frefh butter, and one pound ‘of ren- 
dered beef-fuct in a kettle of water, boil it two 
or three minutes, then pour it boiling hot upon 


your flour, work it well into a pretty Riff pafte; 
pull it in lumps to cool, and raife your pie, bake 


ie . ‘ if ‘ 
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it ina hot oven; you may make any raifed pie 


_ proportion. 


- - 
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the fame way, only take a {maller quantity in ~ 


( 


To make a cold Paste for Disu-Pirs. ae 
TAKE a pound of fine flour, rub into it half ~ 
a pound of butter, beat the yolks of two eggs, | 
put them into as much water as will make it a ~ 
{tiff pafte, roll 1t out, then put your butter on in ~ 
thin pieces, duft it with flour, rollit up tight, — 
when you have done it fo for three times, roll — 
it out pretty thin, and bake it in a quick oven. 
To make Paste for CUSTARDS, | | 
PUT half.a pound of butter in a pan of © 
water, take two pounds of flour, when your but- — 
ter boils pour it on your flour, with as much 
water as will make it into a good pafte, work it — 
well, and when it has cooled a little, raife your — 
cuftards, put a paper round the infide of them, 
when they are half baked fill them:—When you ~ 
make any kind of dripping patfte, boil it four or © 
five minutes in a good quantity of water, to take — 
the ftrength off it; when you make a cold cruft — 
with fuet, fhred it fine, pour part of it into the 
flour, then make it into a pafte, and roll it out 
as before, only ftrew in it fuet inftead of butter, ¥ 


_ Yo make a FRENCH Pte. 
coe ; 
TO two. pounds of flour put three quarters 


- of a pound of butter, make it into a pafte, and 


. tailea 
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‘taife the walls of the pie, then roll out fome 
- pafte thin, as for a lid, cut it into vine leaves, or - 


the figures of any moulds you have: if you have 
no. moulds, you may make ufe of a crocran, and 
pick out pretty fhapes, beat the yolks of two 


‘eggs, and rub the outfide of the wall of the pie 


with it, and lay the vine leaves or fhapes round 


| the walls, and rub them over with the eggs, fill 


the pie with the bones of the meat, to keep the 


fteam in, that the cruft may be well foaked; it 


is to-go totable withoutalid, 

_ Take a calf’s head; wafh and clean it well; 
boil it half an hour, when it is cold cut. it in 
thin flices, and put it in a tofling-pan, with three 
pints of veal-gravy, and three fweetbreads cut 
thin, and let it ftew one hour; with half an 


ounce of morels, arid half an ounce of truffles, 


then have ready two calf’s feet boiled and boned, 
cut them in fmall pieces, and put them into 


your toffing-pan with a fpoonful of lemon= 


pickle and one of browning, Chyan pepper, and 


alittle falt; when the meat is tender, thicken 


the gravy a little with flour and butter, ftrain it, 


‘and put in a few pickled mufhrooms, but frefh 


ones if you can get them; put the meat into the 


“pie you took the bones out, and lay the niceft 


part at the top, have ready a quarter of an hun- 
dred of afparagus heads, ftrew them over the 


‘top of the pie, and ferve it up. 


I. 2 is aie A York- 
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A Yorkfire GoosE-PIE. 5. 
TAKE a large fat goofe, fplit it down thé 


back, and take all the bones out, bone a turkey ; 


and two ducks the fame way, feafon them very 


well with pepper and falt, with fix woodcocks, — | 


lay the goofe down on a clean difh, with the 
fkin-fide down, and lay the turkey into the 
goofe with the fkin down, have ready a large 
hare cleaned well, cut in pieces, and ftewed*in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the fame of white 
pepper, and falt to your tafte, till the meat will 
leave the bones, and {cum the butter off the 


« .gravy, pick the meat clean off, and beat it in a 


marble-mortar very fine, with the butter you took — 
off, and lay it in the turkey; take twenty-four 
pounds of the fineft flour, fix potinds of butter, 
half a pound of frefh rendered fuet, make the 
pafte pretty thick, and raife the pie oval, roll out 
a lump of pafte, and cut it in vine-leaves, or what 
form you pleafe; rub the pie with the yolks of 
eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and goofe, upfide © 
down, and lay them in your pie, with the ducks 
at each end, and the woodcocks on the fides, 
make your lid pretty thick and put it on; you 
may lay flowers, or the fhape of the fowls in 
pafte, on the lid, and make a hole in the middle - 
of your lid; the walls of your pie are to.be one 
inch anda half higher than the lid, then rub 
it all over with the yolks of eggs, and bind it 
round with three-fold paper, and lay the fame 

| ever 


4 
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over the top; it will take four hours baking in 
a brown-bread oven; when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pie through 
a tun-dith, clofe it well up, and let it be eight 
or ten days before you cut it; if you fend it any 
diftance, make up the hole in the middle with 
cold butter, to prevent the air from getting in. 


: A Hare-Pir. 
_ CUT a large hare in pieces, feafon it well 
‘with mace, nutmeg, pepper, and falt, put it in 
a jug, with half a pound of butter, cover it clofe 
up with a pafte or cloth, fet it in a copper of 


boiling water, and let it flew one hour and a 


half, then take it out to cool, and make a rich 
forcermeat of a quarter of a pound of fcraped 
bacon, two onions, a glafs of red wine, the 
crumb of a penny-loaf, a little winter-favoury, 
the liver cut fmall, a little nutmeg, feafon it 
high with pepper and falt, mix it well up with 
the yolks of three eggs, raife the pie, and lay 
the forcemeat in the bottom, lay in the hare, 
with the gravy that came out of it, lay the lid 
on, and put flowers or leaves on it; it will take 
an hour and a half to bake it.—It is 2 handfome 
fide-difh for a large table = 

 ASALMON-PIE. 3 

~ BOIL your falmon as for eating, take off the 
fkin, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep= 
per, and falt, to your tafte, raife the pie, and put 


Sowers or leaves on the walls, put the falmon in, © 
3 and. 


> 


gi 
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and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a 
lemon in flices, and lay over it, ftick in two or 
three leaves of Bai and fea it to table with- 
out a lid. * 


é eg BEEF- STEAK BEES’ 


BEAT five or fix rump-fteaks very well wich 
a pafte pin, and feafon them well with’ pepper 
and falt, lay a good pufi-pafte round. the difh, 
and put a little water in the bottom, then lay — 
the fteaks in, with a lump of butter upon every 
fteak, and put on the lid; cut a little pafte in 
| what form you pleafe, and lay it on. 


A 'THATCHED-HovsE Pre. 
_ "TAKE an earthen-difh that is pretty deep, 
rub the infide with two ounces of butter, then 
{pread over it two ounces of vermicelli, make 
a good puff-pafte, and roll-it pretty: thick, and — 
lay it on the difh; take three or four pigeons, 
feafon them very well with pepper and falt, and 
put a good lump of butter in them, and lay them 
in the difh with the breaft down, and put a 
thick lid over them, and bake it in a moderate 
Oven; when enough take the difh you intend 
for it, and turn the pie into it, and the vermi- - 
celli will appear like thatch, which gives it the 
name of thatched-houfe pie. It is a pretty 
fide or corner-difh for a large dinner, or a bot- 
~tom for fupper, e - 


Eco 


, ae ‘* 
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Ecc and Bacon-Pie to eat cold. 

STEEP a few thin flices of bacon all night 

- $n water, to take out the falt, lay. your bacon in 
the difh, beat eight eggs with a pint of thick 
- “ream, put in a little pepper and falt, and pour 
- ft on the bacon, lay over it a good cold pafte 

bake it a day before you want it in a moderate 
/ oven, At ae 


A Caur’s-HEAD Pik, 

PARBOIL a calf’s-head, when cold cut it in 
pieces, feafon it well with pepper and falt, put 
it in a raifed cruft, with half a pint of ftrong 
_ gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
~ yolks of three hard eggs {mall, ftrew them over 
the top of the pie, and lay three or four flices. 
- of lemon, and pour on fome good melted butter, 
and fend it to the table without a lid, : 


; A favoury CHICKEN-PIE, 

. LET your chickens be fmall, feafon them 
with mace, pepper, and falt, put a lump of but- _ 
_ ter into every one of them, lay them in a difh, © 
with the breafts up, and lay a thin flice of bacon 
over them, it will give them a pleafant flavour, | 
then put in a pint of ftrong gravy, and make a 
good puff-pafte, lid it, and bake it in a moderate 

_ oven: French cooks generally put morels and 
- yolks of eggs chopped {mall. 


set 4 A MINCE 


% 


‘* 


_ pounds of good baking apples, four pounds of © 
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A MINcE-PIE. 


BOIL a neat’s tongue two hours, then {kin 


ar aa ee 


it, and chop it as {mall as poffible, chop very 44 | 


{mall three pounds of freth beef-fuet, three 


currans wafhed clean, pickled, and well dried 
before the fire, one pound of jar-raifins ftoned 
and chopped {mall, and one pound of powder- 


fugar, mix them all together, with half an~ 


ounce of mace, the fame of. nutmeg grated, 
cloves and cinnamon a quarter of an ounce of. 
each, and one pint of French brandy, and make 
a rich puff-pafte; as you fill the pie up, putin 
a little candied citron and orange cut in fmall 
pieces; what you have to fpare put clofe down 


in a pot and cover it up, put no citron or orange’ — 


pilin, cdopennes 


To make a Mince-Pre without Meat. — 
CHOP fine three pounds of fuet, and three 
pounds of apples, when pared and cored, wath 
and dry three pounds of currants, ftone and chop 


one pound of jar-raifins, beat and fift one. pound — 


and a half of loaf-fugar, cut {mail twelve ounces 
of candied orange-peel, and fix ounces of citron, 
mix all well together, with a quarter of an ounce 


he 


oa 
4nd 


: 


ae 


Si 


‘ae 


ee 


of nutmeg, half a quarter of an ounce of cin- | 


namon, fix or eight cloves, and half a pint of 


ule, 
4 Cop- 


French brandy, put it clofe, and keep it for . 


etna ! i 
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| GATHER fmall codlings, put them in a — 
clean brafs-pan with {pring water, lay vine leaves 
on them, and cover them with a cloth wrapped 
round the cover of the pan to’keep in the fteam ; 
when they grow foftifh, peel off the fkin, and 
_ put them in the fame water with the vine-leaves, 
“hang them a great Height over the fire to green, 
when you fee them a fine green, take them out 
of the water, and put them in a deep dith, with 
as much powder or loaf fugar as will {weeten 
_ them, make the lid of h puff-pafte, and bake 
it; when it comes from the oven, take off the 
lid, and cut it in pieces like fippets, and ftick 
them round the infide of the pie with? the 
' points upward, pour over your codlings a good. 

cuftard made thus :———Boil a pint of cream, 
with a ftick of cinnamon, and fugar enough to 
make it a little fweet; let it ftand till cold, then 
put in the yolks of four eggs well beaten, fet it 
on the fire, and keep ftirring it till it grows 
thick, but do not let it boil, left it curdle, then 
pour it into your pie, pare a little lemon thin, 
cut the peel like ftraws, and lay it on your cod+ 
lings over the'top. 2 eset 


A CopD.LING-PIE, 


Ag Wine Pin fn LENT. 3k 

B TAKE lettuce, leeks, fpinage, beets, and ° 
_ parfley, of each a handful, give them a boil, then 
chop them {mall, and have ready boiledina cloth 
one quart of groats, with two or three onions in 
them, put them in a frying-pan with the herbs, 
dl oS and 


\ 
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Yanda good deal of falt, a pound of butter, and \ 


» afew apples cut thin, fete: them a few minutes _ 
over the fire, fill your difh or raifed cruft with — 
it; one hour will bake it, then ferve it up, 


AN vikigon PASTY. we 
BONE a breaft or fhoulder of venifon, Coat 
it well with mace, pepper, and falt, lay i it ina q 
»» deep pot, with the beft part of a neck of mutton 
_ eut in flices, and boil over the venifon, pour in a 
large glafs of red wine, put a coarfe pafte over it, 
and bake it two hours inan oven; then lay thea : 
yenifon in a difh, and pour the gravy over it, and ~ 
put one pound of butter over it; make a good 
pufgpaté, and lay it near half an inch thick® 
round the edge of the difh; roll out the lid, 
which muft be a little thicker than the pafte on : 
the edge of the difh, and lay it on, then roll out» 
another lid pretty hin: and cut in flowers, — | 
leaves, or whatever form. you pleafe, and lay it 
on the lid; if you do not want it, it will keep 
’ in the pot it was baked in eight or ten days, but — 
keep the cruft on, to prevent the air from getting ~ 
into it, A. breaft and fhoulder of veeiond 1s. 
‘the moft. proper for a palty. i; 


ane An Forrentor Pir. 


BOIL and bone two calf’s-feet, clean. very q 
.. well acalf’s-chitterling, boil it and chop i it {mall, 
* ‘take two chickens and cut them up as for eat- © 
ing, put them in a ftew-pan, with two {weet-— 
breads, a quart of veal or mutton gravy, ha 

ounce of morels, Chyan pepper and falt to vdic 
Bu palate, 


Aa 
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palate, ftew them all together an hour o¥er a 
gentle fire, then put in fix forcemeat-balls that 
have been boiled, and the yolks of four hard 
eges, and put them in a good raifed cruft that 
has been baked for it, ftrew over the top of 
“your pie a few green-peas boiled as for eating ; 
or peel and cut fome young green brocoli-flalks _ 
about the fize of peas, give them a gentle boil, 
and ftrew them over the top of your pie, and 
fend it up hot without a lid, the fame way as 
the French pie. ae sh a 


P A Bripe’s Piz. Cee 
- BOIL two calf’s-feet, pick the meat from 
‘the bones, and chop it very fine, fhred {mall one 
pound of beef-fuct and a pound of apples, wafh 
and pick one pound of currans very fmall, dry _ 
‘them before the fire, ftone and chop a quarter 
of a pound of jar-raifins, a quarter ofan ounce 
‘of cinnamon, the fame of mace or nutmeg, two 
“ounces of candied citron, two ounces of candied 
‘Jemon cut thin, a glafs of brandy, and one of 
“Champagne, put them in a China-difh witha — 
rich puff pafte over it, roll another lid, and cut: 
it in leaves, flowers, figures, and put a glafs 
‘Ting in it. LN : 
a. An EEv PIE. © 
_ SKIN and wath your eels very clean, cut 

‘them in pieces an inch and a half long, feafon 
“them with pepper, falt, and a little dried fage 
“rubbed fmall, raife your pies about the fize of 
“the infide of a plate, fill your pies with aie 

: 7 ay 
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lay alid over them, and bake them in a ue | 
oven: they require to be well baked. cf | 


naa © Wis. aLouster Pir, 
TAKE two or three good frefh lobfters, take | 
out all the meat and cut it in large pieces, put 
a fine puff-pafte round the edge of your difh, 
then put in a layer of lobfters, and a layer of 
oyfters, with bread-crumbs and flices of bute 
ter, a little pepper and falt; then a layer of lob= 
‘fters, &c. till your dith is. full, then take the red 
part of the lobfter, pound it fine, with chopped 
oyfters, crumbs of bread, and a little butter5 
make them into {mall Gale. and fry them, then 
lay them upon the top of. your pie; boil the 
fhells of your oyfters to make a little gravy, put 
to it a little pepper and falt and the oyfter-liquor, | 
firain it through a fieve, and fill your pie Tmall 
it, then lay on your cruft, and ftick a few {mal 
claws 4 in the middle of your pie, and fend it to. 
the oven.—-It is a eenteel corner-dith Ay a | 


A York/bire ee Pre. 


WHILST the blood of your eoole i is warm, | : 
put in a tea-cupful of groats to fwell, grate the 
crumb of a penny-loaf, and pour a gill of boil- 
ing milk on them, fhred half a pound of. beef 
fuet very fine, chop two leeks, and four or five” 
leaves of fage fmall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up 
together, have ‘Teady the giblets feafoned: very 
well with pepper and falt, and lay them round 

a deep difh, then put a pound. of fat beef over 
ae the 
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i pudding i in the laiadla of the dith, pour in 


half. a pint of gravy, lay ona good patte, and. 


bake itina moderate ‘oven; 


* 


A eb aes! 


SKIN and draw fix young rooks, and cut out. 


the back bones, feafon them well with pepper 
and falt, put them in a deep difh, with a quar- 
ter of a pint of water; lay over them half a pound 
of butter, make a good puff-pafte, and cover 


‘the difh, lay a paper over it, for it requires a | 


peo deal of baking. 


A fweet Vear-Pie. 


LAY marrow or beef-fuet, fhred very ‘fine, i In 
the bottom of your difh ; cut into fteaks the beft 


end of a neck of veal, and lay them in, {trew over 
‘them fome marrow or fuet, it makes them’ eat 


tenderer; ftone a quarter of a pound of jar-raifins, 
chop them a little, wafh half a pound of currans 
‘and put them over the fteaks, cut three ounces 
‘of candied citron, and two ounces of candied 
orange, and lay them on the top; boil half a pint 
of {weet mountain or fack, with a ftick of cin- 
mamon, and pour it in, lay a pafte round the 
dith, and then lid it; an hour will bake it; 
“when i it comes out of the oven, put in a glafs of 
maench brandy or fhrub, and ferve it up. 


te oth OLIvE- PIE. 


CUT a fillet of veal in thin flices, rub them 


over. with yalks of eggs, itrew over them a few 


crumbs 


—_ 5 J 
thee = 


a pint of veal-gravy, thicken the gravy with a 


RB 
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crumbs of bread, fhred a little lemon-peel very 
fine, and put on ‘then, with a little grated nuts 
meg, pepper, and falt, roll them up very tight 
and lay them in a pewece dilly pour over them 
half a pint of good gravy made of bones, put_ 
half a pound of butter over it, make a light pafte, 
and lay it round the difh, roll ‘the lid halfan inch 
thick and lay it on. —-Make a beet pr the 
fame way. . 
A favoury VE AL-Piit 4 a 
CUT a loin of veal into fteaks, feafon it wie 
beaten mace, nutmeg, pepper, and falt : lay the 
meat in your difh, with fweetbreads feafoned 
with the meat, and ‘the yolks of fix hard eggs, 4 
pint of oyfters, and half a pint of good gravy; la i 
round your difh a good puff-pafte, half an inch 
thick, and cover it with a lid the fame thicknefs, i 
bake it in a quick oven an hour and a quarter; _ 


_ ‘when you take it out of the oven; cut off the” 


lid, then cut the lid in eight or ten pieces, and 


: ftick it round the infide of the rim, cover ag 


meat with, flices of lemon, and ferve it up. ) 
7 To make favoury PATTIES. ° 

TAKE one pound of the infide of a cold lott) 
of veal, or the fame quantity of cold fowl, that 
has been either boiled or roafted, a quarter of a 


pound of beef-fuet, chop them as {mall as pol= 


fible, with fix or eight fprigs of parfley, feafon 
them well with half a nutmeg grated fine, pep~ 
per and falt, put them in a toffing-pan, with half 


little 


ie 
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“little flour and butter, and two fpoonfuls of 


_ cream,and fhake them over the fire two minutes, 


3 


_and fill your patties-——You muft make your 
patties thus: Raife them of an oval form, and 


bake them as for cuftards, cut fome long nar- 


row bits of pafte, and bake them on a dufting» 


box, but not to go round, they are for handles; 


cd 


fill your patties when quiet hot with the meat, 
_then fet your handles a-crofs the patties ; they 


will look like bafkets if you have nicely pinched — 


the walls of the patties when you raifed them, 
five will be a dith; you may make them with 
+ fugar and currans inftead of parfley. | 


Fried PATTIES. 


CUT half a pound of a leg of veal very {mall, 
_ with fix oyfters, put the liquor of the oyfters 
to the crumb of a penny-loaf, mix them to... 


gether with a little falt, put it in a tofling-pan, 
‘ with a quarter of a pound of butter, and keep — 


- flirring it for three or four minutes over the fire, 


_ then make a good puff-pafte, roll it out, and 


_ cut it in little bits about the fize of a crown- 


piece, fome round, fquare, and three-cornered, 


| put alittle of the meat upon them, and lay a lid 


_ on them, turn up the edges as you would a patty, 
_ to keep in the gravy, fry them in a panful of | 
_ hog’s-lard; they are a pretty corner-dith for din- 
- nerorfupper. If you want them for garnith to 
_ acod’s-head, putin only oyfters ; they are very 
_ pretty fora calf’s-head hath, =f 


Sweet 


, * 


‘ 
t) (Sa 


| Sweet PaTTizs. 


TAKE the meat of a boiled ealf’s-foot, (mall 
large apples, and one ounce of candied or -angeale 
chop them very fmall, grate half anutmeg, mix 


them with the yolk of an egg; a {poonful of © 
French brandy, and a quarter of a pound of © 
eurrans clean. wafhed and dried; make a good © 
puff-pafte, roll it in different thapes; as the fried _ 


ones, and fill them the fame way; you may — 


either bake omty them. 
fide-dith for fupper: 


Cais. PATTIES. 


TAKE the kidney-part of a very fat loin “of : 
veal, chop the kidney, veal, and fat very {mall ~ 
all together, feafon it with mace, pepper, and 


falt, to your tafte, raife little patties the fize of — 


i Smee 


They are a pretty — 


a tea-cup, fill them with the meat, put thin lids — 


on them, bake them ey crifp+ five j is enough i 


fora fide-difh. 


Lo nateaihe Parris. 


SLICE either turkey, houfe-lamb, or chickert, 


with an equal quantity of the fat of lamb, loitt ; 


of veal, or the infide of a furloin of beef, a little” 
pariley, thyme, and lemon-peel fhred, put it all 


in a marble-mortar, and pound it very fine, fea- _ 


fon it with white pepper and falt, then make a 
fine puff-pafte, roll it out in thin fquare fheets, 


ut the forcemeat in the middle, cover it over, — 


clofe them all round, and cut the gs even. Juft 


before 


i 
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hefore ‘they go into the oven wafh them over 
_ with the yolk of an egg, and bake them twenty 
minutes in a quick oven, have ready a little 
white gravy, feafonéd with pepper, falt; and a 
Jittle fhalot, thickened up with a little cream or 
butter ; as foon as the patties come out of the 
oven, make a hole in the top, and pour in fome 
gravy, you muft take care not to put too much 
gravy in for fear of its running out at the fides, 
and {poiling the patties: | 


Lo make common FRITTERS. 

TAKE half a pint of ale and two eggs, beat 
in as much flour as will make it rather thicker ° 
than a common pudding, with nutmeg and 

fugar to your tafte, let it ftand three or four 

minutes to rife, then drop them with a {poon into 

a pan of boiling lard; fry them a light brown, 
drain them on a fieve, ferve them up with fugar 
grated over them, and wine-fauce in a boat 


: To make AppLe FRITTERS: 

_ PARE the largeft baking apples you can get, _ 
take out the core with an apple-feraper, cut them 
in round flices, and dip them in batter, made as 
for common fritters, fry them crifp, ferve them 
up with fugar grated over them, and wine-fauce 
in a boat:——-—-They are proper for a fide-difh © 
for fupper: | | ve. 


To make CuARY FRITTERS. 

_ BEAT two eggs exceeding well; with one 
tpoonful of cream, one of ratifia water, one - 
'? : : Ounce 
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ounce efiloaf fugar, and two fpoonfuls of dour} 
-_gyvate.in half a nutmeg, have ready wafhed and 
dried clary leaves, dip them in the batter, and 
fry them a nice brown;: ferve them up with 


- quarters of Seville oranges laid round them and 


good melted butter in a boat. 


he make RASPBERRY FRITTERS. e 


GRATE two Naples bifeuits, pour over them ; 
half a gill of boiling cream; when it is almoft © 
cold, beat the yolks of four eges to a ftrong — 
froth, beat the bifcuits a little, then beat both — 
together exceedingly well, pour toit two ounces | : 
of fugar, and as much juice of rafpberry as will 
‘make it a pretty pink colour, and give it a pro- : 
per fharpnefs, drop them into a pan of boiling 
lard, thefize of a walnut; when you difh them — 
up, ‘ibles bits of citron in dome, and blanched 
almonds cut length-ways in others; lay round 
them green and. yellow fweetmeats, and ferve 
them. up.—They are a pretty vomact-dits for 

either ciniet or fupper. 3s 
To make TANSEY FRITTERS. 


‘TAKE the crumb of a penny-loaf, pour ort 
it half a pint of boiling milk, let it ftand an_ 
hour, then put in as much j juice of taal as will, 
give it a flavour, but not.to make it bitter, then 
make it a pretty green with the juice of {pinage, 
put to it a fpoontul of ratafia-water, or brandy, | 
{weeten it to your tafte, grate the. tind of half a — 
lemon, beat the yolks of four eggs, mix them | 
all together, pa them ina tofling-pan, with four 

ounces 


| 
4 
Ae 


ee 
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ounees Of butter, ftir it over a flow fire till it is 
quite thick, take it off, and let is ftand two or 
three hours, then drop them into a panful of - 
boiling lard; a {poonful is enough for a fritter ; © 
ferve them up with flices of orange round them, 
grate fugar over them, and wine-fauce in a boat. 


To make Pium Fritters with Rice. 

GRATE the crumb of a penny-loaf, pour 
over it a pint of boiling cteam, or good milk, 
let it ftand four or five hours, then beat it ex- 
ceedingly fine, put to it the yolks of five eggs, 
four ounces of- fugar; and a nutmeg grated ; 
beat them well together, arid fry them in hog’s- 
dard; drain them on a fieve, and ferve them up 
with wine-fauce under them. : | 
N. B. You may put currans in if you pleafe. 


To make WATER FRITTERS. 

_, TAKE a quart of water, five or fix {poonfuls 
of flour (the batter muft be very thick), and a 
little falt; mix all thefe together, and beat the « 
yolks and whites of eight eggs with a little 
_brandy, then ftrain them through a hair-fieve, 
and put them to the other things; the longer 
_ they ftand before you fry them the better. Juft 
before you fry them, melt about half a pound. | 
of butter very thick, and beat it well in; you 
muft not turn them, and take care not to burn 
them: the beft thing to fry them in is fine lard. 
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Jo make FRENCH BANCEES. 


TAKE half a pint of water, a bit of lemon 


‘peel, a bit of butter the bignefs of a walnut, a 


little orange-flower water; let thefe boil three — 


or four minutes; then take out the lemon-peel, 
and add to it a pint of flour, keep the water 
boiling and ftirring all the while till it is ftiff, 


then take it off the fire, and put in fix eggs, — 
leaving out the whites of three ; beat thefe well ~ 
for about half an hour, till they come to a {tiff — 


pafte, drop them into a pan of boiling lard with 
a tea-fpoon ; if they are of aright lightnefs they 
will be very nice; keep fhaking the pan all the 
time till they are of a light brown. A large 

dith will take fix or feven minutes boiling ; 


when done enough,. put them into a dith that q 
will drain them, fet them by the fire, and ftrew — 


fine fugar over them. 


To make GERMAN PUFFS. 


a : as 


PUT half a pint of good milk into a toffing- 


pan, and dredge it in flour till it is thick as hafty- 
pudding, keep ftirring it over a flow fire, till it is 


all of a lump, then put it in a marble-mortar ; — 
when it-is cold put to it the yolks of three eggs, _ 
four ounces of fugar, a fpoonful of rofe-water, © 
grate a little nutmeg, and the rind of half a le~_ 


mon, beat them together an hour or more, when 


it looks light and bright, drop them into a pan 


of boiling’ lard with a tea-fpoon, the fize of a 
large nutmeg, they will rife, and look like a large 
i : _ yellow 


oral 
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yellow plumb of they are well beat: as you fry 
them, lay them on a fieve to drain, grate fugar 
round your difh, and ferve ‘them up with fack 
for fauce.—lIt is a proper corner difh for dinner. 
@r fupper, *” aie Re 
' To make GOFERS. ; 
BEAT three eggs well, with three fpoonfuls 
of flour and a little falt, then mix them with a 
_ pint of milk,.an ounce of fugar, and half a nut- 
meg. grated, beat them well together, then make 
your gofer tongs hot, rub them with frefh but- 
_ ter, fill the bottom part of your tongs, and clap 
the top up, then turn them, and when a fine | 
brown on both fides, put them in a difh, and 
pour white wine fauce over them; five is ehough 
_ foradifh; donot lay them one upon another, it 
will make them foft,—You may putin currans 
if you pleafe. Be | 


To make WAFER PANCAKES, 
_ BEAT four eggs well, with two fpoonfuls of 
fine flour, and two ef cream, one ounce of loaf- 
_ fugar, beat and fifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one 
- fide, put them on a dith, and grate ugar betwixt 
_ €very pancake, and fend them hot to. the table. 


To make CREAM PANCAKES, 
| TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two. ounces of fugar, 
M23 _ | Tuk 


166. - THE EXPERIENCED | 


tub your pan with lard, and fry them as thin. a8 ) 
poflible ; grate fugar over them, and ferve them | 
up hot. | 7 oe LS aa 


Me To make CLARY PANCAKES, ie 

_ BEAT three eggs with three fpoonfuls of — 
fine flour, and 2 little falt, exceeding well, mix 
them with a pint of milk, and put lard into your | 
pan; when it is hot, put in your batter as thin 4 
as poflible, then lay in your clary-leaves, and — 
pour a little more batter thin.over them ; fry 
‘them a fine brown, and ferve them up. © 


To make BATTER PANCAKES, os 
BEAT three eggs witha pound of flour very — 
well, put to it'a pint of milk, and a little falt, — 
_ fry them in lard or butter, grate fugar over them, — 
. cut them in quarters, and ferve them up. 


To make fine PANCAKES. 
TAKE a pint of cream, eight eggs (leave — 
out two of the whites) three fpoonfuls of fack — 
or orange-flower water, a little fugar, if it be 
agreeable, a grated nutmeg; the butter and — 
cream mult be melted over the fire; mix all to- 
gether, with three fpoonfuls of flour; butter the 
frying-pan for the firft, let them run as thin a8 — 
you can in the pan, fry them quick, and fend 
then ip None aie ee te 
! To make TANSEY PANCAKES. — 
_ BEAT four eggs, and put to them half a pint 
of cream, four fpoonfuis of flour, and wae of 
Serco 2 Wdrinkt 2 RRO ee 
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_ fine fugar, beat them a quartet of an hour, then 
put in one fpoonful of the juice of tanfey, and 

- two of the juice of fpinage, with a little grated 
nutmeg, beat all together, and fry them in 
freth butter: ——garnifh them with quarters of 
Seville oranges, grate double-refined fugar over 
them, and fend them up hot, ~ - 


“To make a pink-coloured PAN CAKE. 

BOIL a large beet-root tender, and beat it 
fine in a marble-mortar, then.add the yolks of . 
four eggs, two fpoonfuls of flour, and. three 
fpoonfuls of good cream, {weeten it to your 
tafte, grate in half a nutmeg, and put in a 
glafs of brandy; beat them all together half an 
hour, fry them in butter, and garnifh them with 
green {weetmeats, preferved apricots, or green 

 {prigs of myrtle.—It is a pretty corner-dith for 
either cinner of fupper,' 2 Rk eS 


~ 
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- Obfervations on PUDDINGS. 


“PDREAD and cuftard puddings require time, 
~ 3D anda moderate oven; that will raife and — 
- not burn them; batter and rice puddings aquick © 
oven, and always butter the pan or difh before 
you pour the pudding in; when you boil a pud- 
- ding, take great care your cloth is very clean, dip” 

at in boiling water, and flour it well, and give 
- your cloth a thake; if you boil it in a bafon, 

ae M 4. butter | 
de 
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butter it and boil it in plenty of water, and. 
turn it often, and do not cover the pan: when 
| enough take it up in the bafon, let it ftand afew 
minutes to cool, then untie the firing, wrap the 
cloth round the bafon, lay your dith over it, 
and turn the pudding out, and take the bafon 
and cloth off very carefully, for very often a | 
light pudding i is broke in turning out. 


A Huntine PuppiNe. 


BOIL the {kins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in rofe-water and a pound of fugar 
very fine, melt half a pound of butter, and let 
it ftand till quite cold; beat the yolks of eight 
eres and the whites oe four, mix them, and 
beat them all together, with a little ‘orange-flowes 
‘water, and bake it in an oven, : 


To make a baked AL uannsieniee 


BEAT eight eggs, and mix them with a pint — 
of good cream, anda pound of flour, beat them 
well together, and put to,them a pound of beef- 
fuet chopped very fine, a pound of currans well 
cleaned, half a pound of jar-raifins, ftoned and 
chopped {mall, a quarter of a pound of powdered 
fugar, two ounces of candied citron, the fame of 
candied orange cut {mall, grate a large nutmeg, 
_ and mix ali well together, with half a gill of 
brandy, put it in acloth, and tie it up clofe, it 
will take four hours boiling. | 

\ : + 
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To make a baked APPLE-PUDDING. 

HALF a pound of apples well boiled and 
pounded, half a. pound of butter beaten to a_ 
_ cream, and mixed with the apples before they 
are cold, and fix eggs with the whites, well 
beaten and ftrained, half a pound of fugar, 
pounded and {fifted, the rinds of two lemons, 
-well boiled and beaten, fift the peel into clean 
water twice in the boiling, put a thin cruft in | 
_ the bottom and rims of your difh, Half an 
hour will bake it, e | 


A boiled CusTARD PUDDING. 

BOIL a ftick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
- fugar; when it is cold put in the yolks of fix 
eggs well beat, and mix them together; fet it 
over a flow fire, and ftir it round one way, till 

it grows pretty thick, but do not let it boil, take 
it off, and let it ftand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuftard, and tie it up very clofe; it will 
take three quarters of an hour boiling; when you 

take it up, put it in a round bafon to cool a little, 
_ then untie the cloth, and lay the dith on the 
_ bowl, and turn it upfide down; be careful how 

you take off the cloth, for a very little will © 
_ break the pudding; grate over it a little fugar ; 
for fauce, white wine thickened with flour and 
butter. put in the dith, 


s 
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A LemMon-PupDDING. — | 

BLANCH and beat eight ounces of Jordan« 
almonds, with orange-flower water, add to them — 
half a pound of cold butter, the yolks of ten — 
egos, the juice of a large lemon, half the rind 
erated fine, work them in a marble-mortar, or 
wooden-bafon, till they look white and light, — 
lay a good puff-pafte pretty thin in the bottom 
of a China-difh, and pour in your pudding; it — 
will take half an hour baking. ut: 


To make a LEMON-PUDDING a fecond way. 
_ GRATE the rinds of four lemons, and the © 
juice of two or three, as they are in fize, then 
take two bifcuits grated, three quarters of a ~ 
pound of boiled butter, with half a pound of . 
{ugar diffolved in the yolks of twelve eggs, and ~ 
four. whites well beat, with a little falt, and a 
quarter of a nutmeg grated; mix all together 
very well, and put it into a difh; put a nice pafte 
round the edge before it goes into the oven, — 
Half an hour will bake it. | , 


To make a LEMoN-PUDDING a third way. 
- TAKE a pound of flour well dried and fifted, 
a pound.of fine fugar beat and fifted; the rind 
- of a lemon grated, twelve eggs, the yolks beat 
a little by themfelves, and the whites beat till 
_ they are all froth, then gently mix all together, 
~ put it in a pan, and bake it juft half an hour, 
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A ground RicE-PUDDING. | 
BOIL four ounces of ground rice in water 
till it be foft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces cf . 
fugar, anda quarter of a pound of butter, mix 


them all well together. 


fn ORANGE-PUDDING. 
BOIL the rind of a Seville orange very foft, 
- beat it in'a marble-mortar, with the juice, put 
to it two Naples bifcuits grated very fine, half a 
_ pound of butter, a quarter of a pound of fugar, 
and the yolks of fix eggs, mix them well to- 
_ gether, lay a good puff-pafte round the edge of 
your China-dith, bake it in a gentle oyen half 
an hour; you may make a lemon-pudding the 
fame way, by putting in a lemon inftead of the 
orange, 4 » Pi 
Io make an ORANGE-PUDDING a fecond way. 
_ TAKE the rinds of fix-oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
“pound and fift three quarters of a pound of loaf-_ 
_-fugar, wath very well three quarters of a pound - 
of butter, theri take twelve eggs, leaving four 
of the whites out; mix all well together, but- — 
ter the bottom of the difh well, and make a 
rich cruft, which muft be put at the bottom, 
_ Bake it nicely; it muft not-be too brown. © 
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CaxuFrs-Foot PupDING. : 

BOIL a gang of calf’s-feet, take the meat 
from the bones, and chop it exceeding fine, put ° 
to it the crumb of a penny-loaf, a pound of beef _ 
fuct fhred very fmall, half a pint of cream, — 
eight eggs, a pound of currans well cleaned, © 
four ounces of citron cut fmall, two ounces of — 
candied orange cut like ftraws, a large nutmeg — 
grated, and a large glafs of brandy, mix them ~ 
all very well together, butter your cloth, and — 
duft it with flour, tie it clofe up, boil it three — 
hours; when you take the pudding up, it is beft - 
to put it in a bowl that will juft hold it, and © 
Jet it ftand a quarter of an hour before you — 
‘turn it out, lay your dith upon the top of the — 
bafon, and turn it upfide down, aE ae 


A boiled Rict-Puppine, 


BOIL a quarter of a pound of rice in water — 
till it be foft, and put it in a hair-fieve to drain: — 
beat it in a marble-mortar, with the yolks of © 
five eggs, a quarter of a pound of butter, the — 
fame of fugar, grate a fmall nutmeg, and the 
rind of half a lemon, work them well together | 
for half an hour, then put in half a pound of 
currans well wafhed and cleaned, mix them 
well together, butter your cloth and tie it up, — 
‘boil it an hour, and ferve it up with white-wine _ 
fauce, | ee eae | | 
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> _. Breap-Puppine. 
TAKE the crumb of a penny-loaf, and pour 
@n it a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of 
butter, and fugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them i in, and beat all together, near half an 
hour, tie it ina cloth, and boil it an hour; you 
‘may put in half a pound of currans for change, 
and pour over it white-wine fauce. 


To make a boiled BREAD- Pubbixe a fecond way, 


TAKE the infide of a penny-loaf, grate it 
fine, add to.it two ounces of butter, take a pint 
and a half of milk, with a ftick ee cinnamon ; 
boil it, and pour it over the bread, and cover it 
elofe till it is cold, then take fix eggs beat up 
very well with rofe-water, mix them all well 
together, {weeten to your faite and boil it one 
hour. 


Fo bea Nice PUDDING. 


BOIL half a pint of milk with a bit of cin- 
_ namon, four eggs, with the whites well beaten, 
the rind of a lemon grated, half a pound of 
_ fuet chopped fine, as much bread as will do; “pour 
_ your milk on the bread and fuet, keep mixing 
it till cold, then put in’ the lemon-peel, eges, 
a little fugar, and fome nutmeg grated fine. 
Rither bake or boil it, as you think proper. 
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, make a' PLAIN Poibine. a * 


‘BEAT the yoiks and whites of three eggs; 
with two large fpoonfuls of flour, a little faltj 
and half a pint of good milk or cream, make it J 
the thicknefs of pancake-batter, and beat all 
very well together. Half an hour will ide it: ‘ 


To make a SIPPET- pipe: 


CUT a penny-loaf as thin as poffible, put 2 _ 
layer of bread in the bottom of a pewter-diths: é 
then ftrew over it a layer of marrow or beef-fuet> 
a handful of currans, then lay.a layer of bread, © 
and fo on, till you fill your difh, as the firft lay; : 
Jet the marrow or fuet. and currans be at the © 

top, beat four eggs, and mix them with a quart — 
of cream, a quarter of 4 pound of fugar,; and a 
large nutmeg grated, pour it on your difh, and | 
bake it'ina moderate oven; when it comes out 
of the oven, pour. Gver it whiteswine fauce. 


An Apricot-PUDDING.. | 
TAKE twelve large apricots, pare them, and © 
give them a fcald in water, till they are foft, then 
take out the ftones, grate the crumb of a penny- 
loaf, and pour on it a pint of cream boiling hot, — 
let it ftand till half-cold, then add a quarter ofa gy 
pound of fugar, and the yolks of four eggs, mix — 
all together with a glafs of Madeira wine, pour 
“it in a dith, -with thin puff-pafte round, yee it, 
aie un hour i in a moderate oven. | 


A TRAN- 
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, A TRANSPARENT PUDDING. 
BEAT eight eggs very well, and put them in 
a pan, with half a pound of butter, and the fame 
weight of loaf-fugar beat fine, a little grated nut- . 
meg, fet it on the fire, and keep ftirring it till it 
* thickens like buttered eggs, then put it in a bafon 
to cool, roll.a rich puff-pafte very thin, lay it 
round the edge of a China-dith, then pour in the 
pudding, and bake it in a moderate oven half an 
hour, it will cut light and clear.—It is a pretty 
_ pudding for a corner for dinner, and a middle for 


_ fupper. 


A VERMICELLI PUDDING. 
BOIL four ounces of vermicelli in a pint of 
~ new milk till ic is foft, with a ftick or two of 
cinnamon, then put in half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 


- pound of fugar,,and the yolks of four beaten 


‘eggs. ———Bake it in an earthen-difh without a 
 patte. mg eae | 
A red SAGO-PUDDING. sais 
~ ‘TAKE two ounces of fago, boil it in water 
with a ftick of cinnamon, till it be quite foft.and 
thick, let it ftand till quite cold; in the mean 
time grate the crumb of a halfpenny-loaf, and 
pour over it a large elafs of red wine, chop four 
ounces of marrow, and half a pound of fugar, 
_and the yolks of four beaten eggs, beat them all 
together for‘a quarter of an hour,’ lay a pufi- 
| TE. Cat ie 
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pafte round your difh, and fend it to the oven} 
when it comes back tick it over with blanched 
almonds cut the long way, and bits of citron cut 
the fame; fend it to table. : 
A boiled TANSEY-PUDDING. 


GRATE four Naples bifcuits, put as miueli ” 
eream boiling Hot as will wet them, beat the — 
yolks of four eggs, have ready a few chopped 
tanfey-leaves, with as much {pinage as will make 
it a pretty green, be careful you do not put too — 
much tanféy in it, it will make it bitter, mix all _ 
together when the cream is cold with-t little 
fugar, and fet it over a flow fire till it grows» 
thick, then take it off, and when cold put it in 
a cloth, well buttered afd. floured, tie it up clofe, 
and let it boil three quarters of an’ hour, take it 
up ina bafon, and let it ftand one quarter, then ~ 
turn it carefully out, and put white-wine fauce 
round it. 


A Teese pe spina with ALMONDS. 
BLANCH four ounces of almonds, and beat 
them very fine, with rofe-water; flice a French - 
roll very fhin, put on a pint of cream boiling -— 
hot, beat four. eggs very well, and mix with the 
eggs when beaten a little fugarye and grated nut- — 
meg, a glafs of brandy, a little juice of tanfey, 
and the juice of fpinage to make it green, put 
all the ingredients into a ftew-pan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil; you may either boil it or bake it in a dith, 
Hae with a cruft or writing-paper. r 
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WA Tansey-Puppine of ground Rick. 

BOIL fix ounces of ground rice in a quart of 
pood milk, tillitis foft; then put in half a pound. 
of butter, with fix eggs very well beat, and fugar 
‘and rofe-water to make it palatable; ‘beat fome 
{pinage ina mortar, ' with a few leaves of tanfey, 
{queeze out the juice through a cloth, and put 
it in; mix all well together, cover your -dith with — 
writing paper well buttered, and pour it in; 
ere quarters of an_ hour will bake it; ‘when 
‘you dith it up, ftick it all over with a Seville or 
tweet orange in half quarters. 


A Saco- Puspine, another way. 


BOIL two ounces of fago till it is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of.cream, two 
fpoonfuls of fack, nutmeg and fugar to your 

tafte; put a pafte round your dith. 


Little Crrron-Puppines. 


TAKE half a pint of cream, one fpoonful 
of fine flour, two ounces of fugar, a little nut- 
ene, mix it all well. together, with the yolks 
hree exes, put it in tea-cups, and {tick in it 
toh ounces of citron cut very thin, bake them 
in a pretty quick oven, and turn them out upon — 
a China-difh, —Five is enough for a fide-dith. 


‘A baked Tansty-Pupbinc. 


/ GRATE the crumb of a penny-loaf, pour 
| on it a. pint of boiling milk, with a quarter of + 
"I IN apound — 
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a pound of butter in it, let it ftand till almoft 
cold, then beat five eggs, and put them in, with — 
a quarter of a pound of fugar, a large nutmeg — 
erated, and a glafs of brandy, ftir them about, 
and put them in a toffing-pan, with as much » | 
juice of fpinage as will green it, and a little 
tanfey chopped fmall, ftir it about over a flow | 
fire till it grows thick, butter a fheet of writing ~ 
paper, and lay it in the bottom of a pewter-difh, — 
pin the corners of the paper, to make it ftand 
one inch above the difh, to keep the pudding — 
- from fpreading, and let it ftand three quarters of * 

an hour in the oven; when baked, put the difh — 
over it you fend it up in, and turn it out upon it, © 
take off the paper, ftick it round with a Seville 
orange cut in half quarters, ftick one quarter in _ 
the middle, and ferve it up with wine-fauce. It. 
will look as green as if it had not been baked, 
when turned out. 3 ee 


AA green CopLING-PUDDING. 

GREEN a quart of codlings as for a pie, 
tub them through a hair-fieve with the back of - 
a wooden-fpoon,. and as much of the juice of 
beets as will green your pudding, put in the 
cerumb of a half penny-loaf, half a pound of — 
butter, and three eggs well beaten; beat them 
all together, with half a pound of fugar, and two” 
fpoonfuls of cyder; lay a good pafte round the | 
rim of the dith, and pour it in—Half an hour 
will bake it, » Mobis Nya ie | Pe ae 
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~ To make a common Ricz-PuppINc. 
| WASH half a pound of rice, put to it three 
/pints of good milk; mix it well with a quarter 
of a pound of butter, a flick or two of cinnamon 
| beaten fine, half a nutmeg grated, one.egg well 
Beat, a little fale and {ugar to your tafte. : 

| One hour and a half will bake it in a quick oven; 
when it comes out take off the top, and put the 
| pudding in breakfaft-cups, turn them into a hot 


ls 
( 


ith, like little puddings, and ferve it up. 
A Makrow-Puppine. 


| 

POUR on the crumb of a penny-loaf a pint . 
| Of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 
a glafs of brandy, with fugar and nutmeg to your 
‘tafte, and mix them all well up together; you 
may either boil or bake it, three quarters of an 
‘hour will do it; cut two ounces of citron very. 
thin, and ftick them all over it when you dith 
it up. per 


_... Marrow-Puppbine a fecond way, 

‘HALF boil four ounces of rice, thred half a. 
pound of marrow very fine; ftone a quarter of 
“a pound of raifins, chop them very {mall, with 
‘two ounces of currans well cleanfed, beat four 
eggs a quarter of an hour, mix it all together; 
with a pint of good cream, a fpoonful of brandy,. 
fugar and nutmeg to your tafte: you may either 


bake it, or put it in hog’s fkins. 


Na Marrow. 
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Marrow-Puppine a third way, © 
- BLANCH half a pound of almonds, put — 
them in cold water all night, the next day beat _ 
them in a marble-mortar very fine, with orange= — 
flower or rofe-water, take the crumb of a penny- 
Joaf, and pour on them a pint of boiling creams) | 
whilft the cream is cooling, beat the yolks of 
four eggs and. two whites a quarter of an hour, — 
add a little fugar, and grate nutmeg to your pa- — 
late, have ready fhred the marrow of two bones, — 
and mix them all well together, with a little can-7 
died orange cut fmall: this is ufually made to fill 
in fkins, but it is a good baked pudding: if you — 
put it in fkins, do not fill them too full, for ite 


Fi 
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will {well, but boil them gently. # 


’ Wutt-PupDING i SKINS. i 

WASH half a pound of rice in warm water, 
boil it in milk till it is foft, put it in a fieve to 
drain, blanch and beat half a pound of Jordan 
-almonds very fine, with rofe-water, wath and 
dry.a pound of currans, then cut in {mall bits 
a pound of -hog’s-lard, take fix eggs and beat 
them well, half a pound of fugar, a large nut" 
meg grated, a ftick of cinnamon, a little mace, 
and a little falt, mix them very well together, 


fill your fkins and boil them. | ‘! 


To make a QUAKING-PUDDING. =~ 
* BOIL a quart of cream, and let it ftand till. 
~ almoft cold, then beat four eggs a full quarter of 
an hour, with a fpoonful and a half of flour, then 
‘mix them with your cream, add fugar and nut- 
weg to your palate, tie it clofe up in a cloth well 


. buttered, 
& P , 


“ 


rd 
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buttered, and let it boil an hour, and turn it _ 
carefully out. Hits | 


To make a QuAKING-PUDDING a fecond way. 

’ TAKE a pint of good cream, the’ yolks of 
“ten eggs and fix whites, beat them very well, 
and run them through a fine fieve; then take 
‘two heaped {poonfuls of flour, and a fpoonful 
‘or two of cream, beat it with the flour till it 1s 
_fmooth, and mix all together, and tie it clofe 
up in adith or bafon well rubbed with butter, | 
‘and dredged with flour; the water mut boil 
“when you put in the pudding. One hour will 
boil it; ferve it up with wine-fauce in a boat. 


AYorksuire-Puppine fo bake under MEAT. 
- BEA)? four eggs, with four large {poonfuls of 
fine flour, and a little falt, for a quarter of an 
hour, put to them one quart and a half of milk, 
- mix them well together, then butter a dripping 
pan, and fet it under beef, mutton, or a loin of, 
~ veal when roafting, and when it is brown cut it’ 
_ in fquare pieces, and turn it over; when well 
_, browned on the under-fide, fend it to table on a 
- dith.—-You may mix a boiled pudding the fame 
way. | aire Guin csuoes 
ee A boiled MiLK-PUDDING. 
POUR a pint of new milk boiling hot on 
_ three-fpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs, and 
~ beat ita little longer, grate in half a tea-fpoonful 
. of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding, and tie 
it clofe up, and boil it an hour; it requires great , 
eee N 3 SCA 


flaken the ftring a little, 
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care, when you turn it out; pour over it thick 
melted butter. ‘ge | i 


Hers-Puppine. ge 


Or {pinage, beets, parfley, and lecks, take 
each a handful, wafh them, and give them a fcald 


in boiling water, then fhred them very fine, 
have ready a quart of groats fteeped in warm 
water half an hour, and a pound of hog’s-lard’ 
cut in little bits, three large onions chopped © 
{mall, and three fage-leaves hacked fine, put in| 


alittle falt, mix all well together, and tie it clofe. 


up; it will require to be taken up in boiling, to. 


To make a YamM-PuppDING. 


TAKE a middling white yam, and either 
boil or roaft it, then pare off the {kin and pound. 
it very fine, with three quarters of a pound of 
butter, half a pound of fugar, a little mace, 


‘cinnamon, and twelve eggs, leaving out half 


the whites, beat them with a little rofe-water, 
You may put in a little citron cut {mall, if you 
like it, and bake it nicely, , 

‘ atte ‘GoosEBERRY-PuppING. | on. 
SCALD half a pint of green goofeberries in 
water, till they are foft, put them into a fieve 
to drain, when cold work them through a hair- 
fieve with the back of a clean wooden-fpoon, 


_add to them half a pound of fugar, and the fame 


of butter, four ounces of Naples bifcuits, beat” 
fix eggs very well, then mix all together, and 
beat them a quarter of an hour, pour it in an 
earthen-difh without pafte; half an hour will 


Te: 
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en ee 
on make RASPBERRY Dumprines. 


MAKE a good cold pafte, roll it a quarter of 
an inch thick, and {pread over it rafpberry J jam 
‘to your own. ‘liking, roll it up, and boil it in a 
‘cloth one hour at leaft, take it up, and cut in » 
five flices, and lay one in the middle and the other 
Pe sound it, pour a little good melted butter 
in the difh, and grate fine fugar round the edge 
of the dith. —It is proper for a corner or lide 
_ for dinner. : 


- 


To make DAMSON DUMPLINGS. — 

- MAKE a good hot pafte cruft, roll it pretty 
thin, lay it in a bafon, and put in Aa quantity 
Be Of damf{ons you think proper, wet the edge of 
the pafte, and clofe it up, boil it in a cloth one 
hour, and fend it up whole; pour over it melted 
butter, and grate fugar votud the edge of the 
 dith. —Note, you may make any kind of Piss 
~ ferved fruit the fame way, 


To make AppLE-DUMPLINGS. | 
PARE your apples, take out the core with an 
apple-feraper, fill the hole with quince or orange 
marmalade, or fugar, which fuits you, then take 

a piece of cold pafte, and make a hole in‘it, as 

if you was going to make a pie, lay in your ap-_ 

ple, and put another piece of pafte in the fame | 
form, and clofe it round the fide of your apple, 
itis aaah better than gathering it in a dump at 
_ one end, tie it ina cloth, and boil it three quar- 
ters of an hour; pour melted butter over ea 

and ferve them. up: five is enough for a difh, .. 

| N'¢ | 
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ine ae make a SPARROW DumMpuLine. 


MIX, half a pint of good milk, with threall 


eggs, a little falt, and as much hou as will — 
make it a thick batter; put a lump of butter, | 


K 

Pf ees 
| 

cael 


rolled in pepper and falt, in every iparrow, mix i 


them in the batter, and tie them ina cloth, boil © 
them one hour and a half, pour; melted butte 
over them, and ferve them up. 


To make a BARM PUDDING. 

TAKE a pound of flour, mix a fpoonful of | 
barm in it, with a little falt, and make it into 
a light patte with warm water, let it lie one 
hour, then make it up into round balls, and tie © 
them up in little nets, and put them in a pan of | 
boiling water, do not cover them, it will make © 
them fad, nor do not let them boil fo faft as to.” 
Tet the water boil over them, turn them when 
they have been in fix or feven minutes, and they — 
will rife through the net and look like diatn@Hted 


twenty minutes will boi! them; ferve them Ups, a 


and pour {weet faucetover them, 
To make a HANOVER Cake or PuppINne. 
TAKE half a pound of almonds blanched 
and beat fine, with a little rofe-wa ater, half a 
pound of fine fugar, pounded and fifted, fifteen, 


eggs, leaving out half the whites, the rind of — 


iN i 
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a lemon grated very fine; put a few almonds in © 


the mortar at a time, and put in by degrees about 
a tea-cupful of rofe-water; keep throwing in the 
fugar; when you have done the almonds and 
fugar tonggher, alittle at a time till they are all 
ufed up, then put it into your pan with the eggs: 

beat them very well together. Half an hour 
will bake 1 it; it mult be a light brown. 
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© OYfervations on ma ing Didde dane thir a. 
| TABLE, | : 


.% 7 HEN you fpin a filver web for.a defert, 
VY always take particular care your hire is 
clear, and a pan of water upon the fire, to 
keep the heat from your face and ftomach, 
for fear the heat fhould make you faint; you 


- mutt not fpin it before the kitchen fire, for 


the fmaller the grate is, fo that the fire be clear © 
and hot, the better able you will be to fit a lone 
time before ft; dor if you {pin a whole defert, 
you will be feveral hours in {pinning it; be fure 
to have a tin-box to put every bafket in as you 
{pin them, and cover them from the air, and 
keep them warm until you have done the whole, 
as your receipt’ directs: you. ! : 
If you {pin a gold web, take care your chafing. 
difh is burnt clear before. you fet it upon the 
table where your mould is; fet your ladle on the 
 fire,and keepftirring it with a wooden-fkewer till 
“it. jut boils, then let it cool a little, for it will 
not fpin when it is boiling hot, and if it grows © 
cold it is equally as bad; but as it cools on the 
fides of ycur ladle, dip Die point of your knife 
in, and begin to fpin rotund your mould as long 
_ as it will draw, then heat it again; the only art 
* is to keep it ofa proper heat, and.it will draw 
out like a fine thread, and of a gold colour; it. 
_isagre eat fault to put in too push fugar ata time, 


e 


‘ie 
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for often heating takes the moifture out of the 
{ugar, and burns it; therefore the beft way_is to . 
put in a little ata time, and clean out your ladle. 
When you make a hemor bird’s neft, let part 

of your jelly be fet in you 
on your flummery or ftraw, for if your jelly is 
warm they will fettle to the bottom, and mix 
together. fi af sit 
. If itbe a fith-pond, or a tranfparent-pudding, © 
put in your jelly at three different times, to make 
your fith or fruit keep at a proper diftance one _ } 
from another, and be fure your jelly is very clear 
and ftiff, or it will not fhew the figures, norkeep — 


- bowl before you put | 


whole; when you turn them out, dip your bafon 


in warm water, as your receipt directs, then turn 
your difh or falver upon the top of your bafon, 
and turn your bafon upfide down. Pe 

When you make ‘flummery, always obferve — 
to have it pretty thick, and your moulds wet in 
old water before you put in your flummery, or 
your jelly will fettle to the bottom, and the 
cream {wim at the top, fo that it will look to be 
two different colours. — | | : ae 

If you make cuftards, do not let them boil 
after the yolks are in, but ftir them ail one way, 
and keep them of a good heat till they are thick 
enough, and the rawnefs of the eggs is gone off. | 

When you make whips or fyllabubs, raife 
your froth witha chocolate-mill, and lay it upon 
a fieve to drain, it will be much prettier, and 
will lie upon your glafles without mixing with 
your wine, or running down the fides of your 
glafles ; and when you have made any of the 
- before-mentioned things, keep them in a cool, 
er. | ally, 


\ 
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airy place, for a clofe place will give them a bad 
| faite, and foon {poil them. eet i 


Toppa a SILVER Wes for covering OWEET=— 
Mears. 


TAKE a quarter of a pound of treble refined 
. fugar, in one lump, and fet it before a moderate 
fire on the middle of a filver4falver, or pewter- 
plate, fet it'a little aflant, and when it begins to 
run like clear water to the edge of the plate or 
falver, have ready a tin-cover, or China-bowl 
fet on a ftool, with the mouth downward, clofe 
to the fugar, ‘that it may not cool by carrying 
too far, then take a clean’ knife, and take up as 
much of the fyrup as the point of the knife will 
hold, anda fine thread will come from the point, 
which you muft draw as quick a poffible back- 
wards and forwards, and alfo round the mould, 
as long as it will {pin from the Knife; be very 
careful you do not dropithe fyrup on the web, if 
you do it will {poil it, then dip your knife into 
the fyrup again, and take up more, and fo keep 
{pinning till your fugar is done, or your web is 
thick enough; be fure you do not let the knife 
touch the lump on the plate that is not melted, 
‘it will make it brittle, and not {pin at all; if your 
_ fugar is fpent before your web is done, put frefh 
- fugar on a clean plate or falver, and do not fpin 
_ from the fame plate again; if you do not want the 
web to cover the fweetmeats immediately, fet it 
in a deep pewter-difh, and cover it with a tin- | 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and fet it before the fire (it 
fequires to be kept. ‘warm, or it will fall) ; when 
your 
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your dinner or fupper is dithed, have ready a: 4 
plate or difh the fize of your web, filled with — 


_ different ‘coloured fweetmeats, and fet your web 


over it. Itis pretty for a middle, where the difhes . f 


are few, or corner, where the number is large. 


Lo [pina GOLD Wes for covering SWEET-_ 
: Meats. | 


BEAT four ounces of treble-refined fugar in 


a marble-mortar, and fift it through a hair-fieve, 
then put it in a filver or brafs ladle, but filver 


makes the colour better, fet it over a chafing- 


dith of charcoal, that is burnt clear, and fet it 
on a table, and turn a tin-cover or China-bowl 
upfide down upon the fame table, and when your 
fugar is melted, it will be of a good colour, take 
your ladle off the fire, and begin to fpin it with 
a knife, the fame way as the filver web; when 


the fugar begins to cool and fet, put it over the | 


fire to warm, and fpinyit as before, but do not 


warm it too often, it will turn the fugar a bad ~ 


colour; if you have not enough of fugar, clean 
~ the ladle before you put in more, and {pin it 


till your web is thick enough, then take it off 


and fet it over the {weetmeats, as you did the 
filver web. ._ | 
To make GuM Paste for Desert DAskeTs 
| os or, COVERS. ; 
_ TAKE two ounces of gum-dragon, fteep it in 


a tea-cupful of cold water all night, the next 


morning have ready a pound of treble-refined 


fugar, beat and fift it through a filk-fieve, rub-— 


your gum through a hair-fieve, then mix your 


fugax 


+ / 
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fugar and gum together, work it till it is white, 
and mix it with a pafte made of Marechalle pow- 


der, and cut it into fuch devices as are 2 mot 
agrecable to els a 


# 


— ee bane FLOWERS. 


MAKE pafte of divers colours, with gume« 
dragon: thoroughly fteeped, and mingled with 


powder-fugar, and beat the pafte well in a marble- 


mortar; take prepared cochineal for. the red; 
camboge for the yellow; indigo and orris for 
the blue; and the juice of beet-leaves for the 
green, {fcaled over the fire to take away their 


| crudity. Shape the paftes,thus ordered and-rolled 


into thin pieces, in the form of rofes, tulips, &c. 
by means of tin-moulds, or cut out with a knife 
point; finith the flowers all at once, and dry 
them upon egg-fhells, or otherwife. Cut dif. 


ferent forts of leaves, in like manner, out of the 


green | pafte, to which, you may give various — 
figures, intermixed among your flowers, and 
make the ftalks with flips of lemon-peel; garnith — 


_ the tops of the pyramids of dried fruits with thefe 


C7 aN 


artificial flowers, or elfe a feparate nofegay may 
- be made of them for the middle of your defert ; 


or they may be laid in order ina bafket, or kind 


of cup, made of fine paftry-work of crackling: 
erutt, neatly. eut and dried for that purpofe.. 


+ 


et 
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To fe a Desert of Spun- ce eie 


_ SPIN two large webs, and turn one upon thé 


ether to form a globe, and put in the infide of 
them a few fprigs of {mall flowers and myrtle, 
and {pin a little more round to bind them toge< 


ther, and fet them covered clofe up before the ~ 
fire, then fpin two more on 4 leffer bowl, and — 
put in a {prig of myrtle and 4 few {mall flowers! : 


and bind them as before, fet them by, and fpin 
two more lefs than the laft, and put in a few 
flowers, bind them and fet them by, then fpin 
twelve couple on tea-cups of three different fizes 


in proportion to the globes, to reprefent bafkets; 7 


and bind them two and two as the globes with 
fpun-fugar ; fet the globes on a filver-faiver, one 
upon another, the largeft at the bottom, and 
{malleft at the top; when you’ have fixed the 
elobes, run two {mall wires through the middle 
of the largeft globes, acrofs each other; then 


take a eas darning-neédle arid filk, and run it~ 


through the middle of the large bikets; cro{s 
it at the bottom, and bring it up to the top, and 
~ make a loop to hang them on the wire, and do 


fo with the reft of your bafkets, hang the largeft — | 


bafkets on the wires, then put two more wires 


a little fhorter acrofs, through the middle of thé 


fecond globes, and put the end of the wires out — 


betwixt the bafkets, and hang on the four mid- 


dle ones, then run two more wires fhorter than 


the laft through the middle of the top-globes, and 


pod the bafkets over the lowett ; as a {prig. 
of 


(i ‘ 2 
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of mytle on the top of your globes, and fet it 
onthe middle of the table-—Obferve you do not 
- put too much fugar down at a time for a filver- 
_ web, becauie the fugar will lofe its moifture, and 
fun in lumps inftead of drawing out; nor too. 
much in the ladle, for the golden-web will lofe 
its colour by heating too often.—You may make 
the bafkets a Gann: and the globes a gold co- 
lour, if you choofe them. ales 3 pretty defert | 
_ for a grand table. 


‘To make Cau¥’s-Foor JEtty. 

PUT a gang of calves feet well cleaned into 
a pan, with fix quarts of water, and !et them 
boil gently till reduced to two quarts, then take 

- out the feet, {cum off the fat clean, and clear 
the jelly from the fediment, beat the whites 
of five eggs to a froth, then add one pint of 
Lifbon, Madeira, or any pale made wine, if you 
_ ehoofe it, then fgueeze in the juice of three le- 

mons: re ae your {tock is boiling, take three 
| fpoontuls of it, and keep flirring it with your 
_ wine and eggs,to keep it from curdling; then add 
, alittle more ftock, and ftill keep ftirring it, and 
_ then put it in the pan, and {weeten it with loaf 

fugar to your talte; a glafs of French brandy will . 
_ keep the jelly from ‘turning blue in frofty air ;- 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
flannel bag, and let it run into a bafon, and keep 
Side it back gently into the bag till.it rans 
clear and bright, then fet your glaties under the 
» bag; and cover it, left duft gets in.—If you would 
vhave the Jelly for a fth-pond, traniparent pud- 

| ding, © 


492 - HE EXPERIENCED 


ding, or hen’s neft, to be turned out of the 
mould, boil half a pound of ifinglafs in a pan - 
of water, till reduced to one quart, and put 
it into the ftock before it is refined. 3 


To make SaAvouRY JELLY. “ 
_ SPREAD fome flices of lean veal and ham — 
in the bottom of a ftew-pan, with a carrot and ~ 
turnip, or two or three onions; cover it, and ~ 
let it fweat on a flow fire, till itis asdeep a brown 
as you would have it, then put to it a quart of 
very clear broth, fome whole pepper, mace, a — 
very little ifinglafs, and falt to your tafte; let = 
‘ this boil ten minutes, then ftrain it through a 
French ftrainer, {cum off all the fat and put it to_ 
the whites of three eggs, run it feveral times 
through a jelly-bag as you do other jellies. 


To make SavouRY JELLY for cold Meats. _ a 
BOIL beef and mutton to a ftiff jelly, feafon 
it with a little pepper and falt, a blade or two of 
_ mace, and an onion ; then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then — 
tun it through a jelly-bag, and when clear pour. 4 
it on your meat or fowls in the difh you fend it 7 
up on. Hays Ae eae eal 


To make HARTSHORN-JELLY a Jecond way. + 

TAKE half a pound of hartfhorn and put to 
it two quarts of water, let it ftand in the oven = 
all night, then ftrain it from the hartfhorn, and 
put to it a pint of Rhenifh wine, the whites ot 4 
re Mae bas $y: . four — 


. 
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Bolir eggs; a little mace, the juice of three le- 
mons, and fugar to your tafte ; boil them toge- 
ther, and ftrain it through a jelly-bag ; when 1 it 
is fine, put it in your glaffes for ufe. 

NV. B. If you have | no Rhenith a white 
‘wine will do. 


* 


T a FLUMMERY. 


PUT dne ounce of bitter and one of fweet 
‘almonds into a bafon, pour over them fome 
boiling: water, to make the fkins come off, which 
is called blanching, {trip off the kia and 
throw the kernels into cold water, then take 
them out; and beat them in a marble-mortar; 
with a little rofe-water, to keep them from oil- 
ing ; when they are beat, put them into a pint | 

of calf’s-foot ftock, fet it over the fire, and 
fweeten it to your tafte with loaf-fugar; as foon 
as it boils, ftrain it through a piece of muflin of 
_ gauze; when a little cold, put it into a pint of 
thick cream, and keep ftirring it often till it 
_ grows thick and cold, wet your moulds in cold 
water, and pour in the flummery, let it ftand 
‘five or fix hours at leaft before you turn them 
out; if you make the fummery ftiff, and wet 
the moulds, it will turn out without putting it. 
unto warm water, for water takes off the figures 
‘of the mould, and makes the flummery look 
-dull.—M. B. Be careful you keep ftirring it till, 
cold, or it will run in ee when you ‘turn . 
| out ue the mould. | 3 


a 
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To make CoLouRING for FLUMMERY and 

4 :  Jevuies. | 
~ TAKE two penny-worth of chochineal, bruife d 
it with the blade of a knife, and put it into half 
a tea-cupful of the beft French brandy, and let © 
it ftand a quarter of an hour ;- filter it through © 
a fine cloth, and put in as much as will make : 

‘the jelly, or flummery a fine pink; if yellow, 
take a little faffron, tie it in a rag, and diflolve it _ 
in cold water; if green, take fome {pinage, boil 4 
it, take off the froth, and mix it with the jelly ; 
if white, put in fome cream. | tl 


u 
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r To make a Fisu-Ponp. if a 
FILL four large fifh-moulds with flummery, — 
and fix {mall ones, take a China-bowl, and put ‘ 
in half a pint of ftiff clear calf’s-foot jelly, let it _ 
ftand till cold, then lay two of the {mall fithes — 
on the jelly, the right fide down, put in half a _ 
‘pint more jelly, let it ftand till cold, then lay” 
in the four fall fithes acrofs one another, that 
when you turn the bowl upfide down the heads : 
and tails may be feen, then almoft fill your, 
bow! with jelly, and let it ftand till cold, then 
lay in the jelly four large fithes, and fill the ba- : 
fon quite full of jelly, and let it ftand till the © 
next day; when you want to ufe it, fet your 
bowl to the brim in hot water for one minute, 
‘take care that you do not let the water go into — 
- the bafon, lay your plate on the top of the ba-_ 
fon, and turn it upfide down; if you want it for 
the middle, turn it out upon a falver; be fure 
you make your jelly very ftiff, and clear, | 


To 


P 
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Lo make a Hen’s Nest. ae 
TAKE three or five of the fmalleft pullets 
eggs you can get, fill them with flummery, and 


when they are ftiff and cold peel off the thells; 


pare off the rinds of two lemons very thin, and 
boil them in fugar and water, to take off the 


bitternefs ; when they are cold, cut them in’ 


_ long fhreds to imitate ftraws, then fill a bafon 


one third full of fiff calf’s-foot jelly, and let it 


- ftand till cold, then lay in the fhred of the le- - 
mons in a ring about two inches high in the. 
_ middle of your bafon, ftrew a few corns of fago 


_ to look like barley, fill the bafon to the heizht 


a 


of the peel, and let it ftand till cold, then lay — 
your eggs of fummery in the middle of the ring, 


that the ftraw may be feen rotind; fill the bafon 


quite full of jelly, and let it ftand, and turn it 


out the fame way as the fifh-pond. 


To make BLaNc-MANGE of ISINGLASS: ~ 
BOIL one ounce of ifinglafs in a quart of 


water till it is reduced to a pint, then put, in 
.the whites of four eggs, with two fpoonfuls of 
Tice water, to’keep the eggs from poaching, and 
_ fagar to your tafte; and run it through a jelly- 


_bag, then put to it two ounces of fweet and 


one ounce of bitter almonds, give them a feald’ | 


in your jelly, ahd put them through a hair-fieve, 


_ put it in a China-bowl; the next day turn it out, 


or flowers. 


and ftick it all over with almonds, blanched 
and cut lengthways:. garnith with green leaves ae 


f 


a, 
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GREEN Bianc-MancE of IsINGLASS: 


DISSOLVE your ifinglafs, and put to it two 


ounces of fweet and two ounces of bitter al 
monds, with as much juice of fpinagé as will 
make it green, and a {poonful of French brandy; 
fet it over a ftove-fire till it is almoft. ready to 
‘boil, then ftrain it through a gauze-fieve, when 
it grows thick, put it into a melon mould, and 
the next day turn it out—garnith it with red 
and white flowers. 


Cie BLANC- Mawar. 


TAKE a quart of ftrong calf’s-foot selly, 
fkim: off the fat and ftrain it, beat the whites of 
four eggs, and put them to your jelly, fet it 
over the fire, and keep ftirring it till it boils ; 
then pour it into a jelly-bag, and run it through 


feveral times till it is clear, beat one ounce of. 


{weet almonds, and one Ae bitter, to a pafte, 


with a fpoonful of rofe-water {queezed through | 


a cloth, then mix it with the jelly, and three 
fpoonfuls of very good cream, fet it over the 
fire again, and keep ftirring it till it is almoft 


boiling, then pour it into a bowl, and ftir it very 


often tillitis almoft cold; then wet your moulds 


and fill them. 


YELLow Frummery. 
TAKE two ounces of ifinglafs, beat it and 


open it, put it into a bowl, and pour a pint of ~ 


boiling water upon it, cover it up till almoft 


cold, and add a ai of white wine, the juice’ 
| pee u | Of } 
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ef two lemons with the rind of one, the yolk 
_ of eight eggs beat well, fweeten it to your tafte, 
_ put itin a tofling-pan, and keep ftirring it; when 


it boils ftrain it ‘through a fyne few.” hic als 
moftt cold, put it into sihibe and moulds. | 


A good Ghee 


PEAY an ounce of gamboge in a quarter of — 


a pint of water, put an ounce and a half of good 
ftone blue in a little water, when they are both 
diffolved mix them together, add a quarter of a 


pint more water, and a quarter of a pound of | 


fine fugar, boil it a little, then put it into a galli- 
pot, cover it clofe andit will keep for. years; be 
_ gareful not to make it too deep a green, for a 
Yay little will do at a time, 


FRUIT ia JELLy.- 


PUT half-a pint of clear fiff calf’s-foot jelly 
into a baion, when it is fet and fliff, lay in three 
fine ripe peaches, and a bunch of grapes. with 
the ftalks up, put a few vine-leaves. over them, 


then fill up your bow! with je lly, and let it OR : 


till the next day; then fet your bafon to the brim 
in hot water, and-as foon as you find it leaves the 
bafon, lay your difh over it, and turn your jelly 
carefully upon ema with flowers. 


GREEN MEton i in FLuMMERY. - 
“MAKE a little fiff flummery, with a good 
- deal of bitter almonds in it, add to it as much 
Juice of fpinage as will make it a fine pale green, 
| 0) 3 whea 


Lae 


* 
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when it is as thick as good cream wet yourmes 
lon mould and put it in, then puta pint of clear , 
calf’s-foot jelly into a large bafon, and let them 
ftand till the next day, then turn out your me= — “ 


lon, and lay it the right fide down in the mid- 


dle of your bafon of jelly ; then fill up your oe 
bafon with jelly that is beginning to fet, let: it) 


ftand all night, and turn it out the fame way as 
the fruit in jelly: make a garland of flowers, 
and put it in your jelly. —It is a pretty difh for 


_ middle at {upper, or corner for a fecond courts mS 


at dinner, 


a Ginpep Fisu i Jeiiy. 


MAKE a little clear blanc-mange as is dicedied i 
4n the receipt, then fill two large fifh-moulds ~ 


with it, and when it is cold turn it out, and gild 
them with gold-leaf, or firew them over with 


_ gold and filver bran mixed, then lay them on a 


gold-dith, and fill it with clear thin calf’s-foot. 


jelly, it muft be fo thin as they will {wim in it ; 


if you have no jelly, Lifbon wine, or any | kind of 
pale made wines will: dow!) 


HEN and CHICKENS in Jevry. e | 
‘MAKE fome flummery with a deal of {weet a 
almonds in it, colour a little of it brown with 
chocolate, sid put it in a mould the fhape of a 


hen; then colour fome more flummery with the 


yolk of a hard egg beat as fine as poffible, leave 
partof your flummery white; then fill the moulds 
of feven chickens, three with white flummery, — 


and three with yellow, and one the colour of the 


hen; - 
we. 


i 
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hen; when.-they are cold turn them into a deep . 


 dith; put under and round them lemon-pecl, 
- boiled tender and cut like ftraw, then put a little. 
clear calf’s-foot jelly under them, to keep them. 
“jn their places, and let it ftand till it is Milf, then 
fill up your difh with more jelly.—They area 
pretty decoration for a grand table. 


— Lo make a TRANSPARENT PUDDING. 
«MAKE your calf’s-foot jelly very ftiff, and 
when it is quite fine put a gill into a China ba- 
~ fon, let it ftand till it is quite fet; blanch a few 
_ Jordan almonds, cut them and a few jar railings 
lengthways, cut a little citron and candied lemon’ 
in little thin flices, ftick them all over the jelly, 
and throw in a few currans, then pour more 
jelly on till it is an inch higher; when your jelly. 
is fet ftick in your almonds, raifins, citron, and 
- candied lemon, with a few currans ftrewed in, 
- then more'jelly as before, then more almonds, 
 raifins, citron, and lemon in layers, till your: 
bafon is full; let it ftand all night, and turn it 
~ out the fame way as the fifh-pond. : 


To make a DESERT ISLAND. 4 


y 


TAKE a lump of pafte, and form it into a 


~ rock three inches broad at the top; colour it, and 


fet in the middle of a deep China-dith, andjfet - » 


a caft figure on it, with a crown on its head, and 


‘a knot of rock candy at the feet ; then make a 


roll of pafte an inch thick, and ftick it on the 
inner edge of the dith, two parts round, and cut 
eight pieces of eringo roots about three inches 


t F \ 
ig mie - ee 


® 


O04 long. 
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_ mount inftead of one. 


: > - 


tn 


long, and fix them upright to the roll of pafte on ‘dl 


the edge;,make gravel-walks of thot comfits, — 


from the middle to the end of the dith, and fet 
{mall figures in them, roll out fome pafte, and _ 
cut it open like Chinefe rails; bake it and fix it 


on either fide of .one of the gravel-walks with 


gum, have ready a web of {ptin-fugar, and fet 
it on the pillars of eringo-root, and cut part of 
the web off to form an entrance where the — 
Chinefe rails are.—It is a pretty middle-dith © 


for afecond courfe ata grand table, or a wedding- 
fupper, only fet two crowned figures on the 


Zo make a FLOATING IsLAND. 


GRATE the yellow rind of a large lemon 
into a pint of cream, put ina large glafs of 
Madeira-wine, make it pretty {weet with loaf ~ 


fugar, mil] it with a chocolate-mill to a ftrong 


froth, take it off as it rifes; then layit Wpon.a fieve 


to drain all night, then take a deep glafs difh, 


and lay in your froth, with a Naples bifcuit in i: 


the middle of it, then beat the white of an egg 
to a ftrong froth, and roll a {prig of myrtle in 


it to unitate {now, ftick it in the Naples bifcuit, . 
then lay over your froth curran-jelly, cut in 


very thin flices, pour over it very fine ftrong 


¢alf's-foot jelly, when it grows thick lay it all ‘ 
over, till it looks like a giafs, and your dith is 


full to the brim; let it ftand till it is quite cold 


and fiitf, then lay on rock candied fweet-meats . 


‘upon the topjof your jelly, and theep and fwans. 
» topick at the myrtle; flick green fprigs in two 


or, 


i sh Me Oe ROO ah 
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or three a the top of your jelly, among 
your fhapes; it looks very pretty in the middle 
of a table for fupper.—You muft not put the 
{hapes on the jelly till you are going to fend it 
forthe table. any HT “a a 


To make a YuoaTine IsLanp a fecond way. 

TAKE calf’s-foot jelly that is fet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear; have 
ready a middle-fized turnip, and rub it over with 
gum-water, or the white of an egg, then flrew 
it thick over with green-fhot comfits, and ftick 


on the top of it a {prig of myrtle, or any other 


pretty green fprig, then put your broken jelly 
‘round it, fet fheep or fwans upon your jelly, 
with either a green leaf or a knot of apple-pafte 
under them, to keep the jelly from diflolving; | 
there are fheep and {wans made for that purpofe; 


you may put in fnakes, or any wild animals of © 


the fame fort. 


| To make a Rocky IsLAND. 
MAKE 4 little Riff dummery, and put it inte 
five fith-moulds, wet them before you put it 1n;_ 
- when it is fliff, turn it out, and gild them with 
_ gold-leaf, then take a deep China-difh, fill: it 
~ near full of clear calf’s-foot’ jelly, and let. it 
ftand till’ it is fet, then lay on your fifhes, and a 
few flices of red curran-jelly cut very thin 
round them, then rafp a fmall French-roll, and 
_yub iv over with the white of an egg, and ftrew _ 


out ae 
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all over it filver bran and glitter, mixed together;- 


ftick a {prig of myrtle in it, and put it into the 
middle of your difh, beat the white of an egg 


to a very high froth, them hang it on your fprig _ 


of myrtle like fnow, and fill your dith to the 
brim with clear jelly; when you fend it to table, 
put ducks and lambs upon your jelfy, with either 


green leaves or mofs under them, with. their - 


heads towards the myrtle. 


To make MOONSHINE. 


TAKE the thapes of a half-moon, and five 


or feven ftars, wet them, and fill them with flum- 
“mery, let them ftand till they are cold, then turn 


them into a deep China-difh, and pour lemon- _ 


cream round them, made thus: Take a pint of 
ipring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf- 
-fugar, then fet it over a flow fire, and ftir it one 
way till it looks white and thick, if you let it 
boil, it will curdle, then ftrain it through a hair- 
- fieve, and let it ftand till it is cold, beat the yolks 
of five eggs, mix them with your whites, fet 
-them ower the fire, and keep ftirring it till it is 


almoft ready to boil, then pour it into a bafon; 


when it is cold, pour it'among your moon and 
ftars; garnifh with flowers.—It is a proper dith 
for a fecond courfe, either for dinner or fupper.. 


Zo make Moon and Srars in JELLY. 


a 


TAKE a deep China-dith, turn the mould.of - 


a half moon and feven ftars, with the bottom 


fide 


oy a: 


rs ( 4 ae a . rae hy 
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fide upward i in the dith, lay a weight upon every 
mould to keep them dow then make fome 
-flummery, and fill your dith with it; when it is 
cold and ftiff, take your moulds carefully out, 
and fill the vacancy with clear calf’s-foot jelly; 
you may colour your flummery with cochineal 
and chocolate to make it look like the fky, and 
your moon and ftars will look more clear.—gar- 
nifh with rock candy {weet-meats.—It is a pretty 
_corner-difh, or a proper decoration for a grand 
table, 


To make Eccs and BAcon in FLUMMERY. 


TAKE.a pint of ftif fummery, and make | 
part of it a pretty pink colour with the colour- | 


ing for the flummery, dip a potting-pot in cold 
water, and pour in red flummery the thicknefs 


A 


. of a crown-piece, then the fame of white flum- 
mery, and another of red, and twice the thick- 


nefs of white fummery at the top; one layez 
muft be ftiff and cold before you pour on ano- 
ther, then take five tea-cups, and put a large 
{fpoonful of white flummery into each tea-cup, 


-and let them ftand all night, then turn your 


_ flummery out of your potting-pots on the back 

of a plate, with cold water, cut your flum- 
_mery into thin flices, and lay it on a China- 
difh, then turn your flummery out of the cups 
‘on the difh, and take a bit out of the top of 
every one, and lay in half a preferved apri- 
* cot; it will confine the fyrup from difcolouring 


: the flummery, and make it like the yolk of a 


poached 


_the next day, then loofen it round with a pin, | 


corner-dith for cnienes or fide for fupper. a 
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poachedege garnifh with flowers.—It is a pretty 


i) 


Vt 
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SOLOMON'S ‘Tempce i in FLUMMERY. : 


MAKE a quart of ftiff flummery, divide it 

into three parts, make one part a pretty thick a 
cate with a little cochineal bruifed fine, and © 
ftéeped'’ in French brandy; fcrape one ounce of ‘ 
chocolate very fine, diffolve it in a little ftrong 
coffee, and mix it with another part of your 7 
flummery, to make it a light ftone colour, the © 
laft part muft be white, then wet your temple © 
mould, and fix it in a pot to ftand even, then fill © 
it up. with chocolate flummery ; let it fland till 


and thake it loofe very gently, but donot dip your ~ 
mould in warm water, it will take off the glofs 

and fpoil the colour; when you turn it out, flick — 
afmall fprig or a flower-ftalk down from the 5 
top of every point, it will ftrengthen them, and — 
make it look pretty; lay round it rock-candy ; 
fweet-meats.—It is proper for a comnerditfh for | 
a large table. 2 


Fn mabe OATMEAL FrumMeRY. lieth Sa 
. 'TAKE a pint of bruifed groats, and put three 


| pints of fair water to them early in the morn- | 


ing, and let it ftand till noon, then pour all the 


- water off, and put in the fame quantity of water 
as before upon them, {tit it well, and let’ it ftand 


till four o ‘clock, bee ina through a fieve or. 
: cloth, 


peer ip 
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doth, then boil it,. and. keep ftirring it all the: 


while, put in a {poonful of water now and then 


‘as it boils; when it begins to thicken, drop a 
little on a plate; when it leaves the plate it is 
| enough; put it in glaffes to turn out. 


. e 


FILL five {quare tins the fize of a card with 


very fiff flummery, when you turn them out 
have ready a little cochineal diffolved in brandy, 
| and ftrain it through a muflin-rag, then take a 

‘eamel’s-hair pencil; and make hearts and dia- 
monds with your cochineal, then rub a little 
_eochineal with a little eating-oil upon a marble 


flab till it is very fine and bright, then make 


_ elubs and fpades; pour a little Lifbon wine into 
“the dith, -and fend it up. — oe 


To make a Disa of SNow. . 


_. TAKE twelve large apples, put them in cold 

_ water, and fet them over a very flow fire, and- 
when they are foft pour them upon a hair-fieve, — 

take off the fkin, and put the pulp into a bafon, 

then beat the whites of twelve eggs into a very — 

_ ftrong froth, beat and fift half a pound of double- 

_ refined fugar, and ftrew it into the eggs, beat the 


pulp of your apples to a {trong froth, then beat — 


"them all together till they are like fliff {now, 
_ then lay it upon a China-dith, and heap it up as 


high as you can, and fet round it green knots of 


‘paite in imitation of Chinefe rails, flick a {prig 


of myrtle in the middle of the difh, and ferve it 


up.—It is a pretty cerner-dith for a large table. 


Te 


ae ces : ; * . 


. tinned fauce-pan, with anew pewter-fpoon in — 
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To bes fis pak Caps. * 


TAKE fix large apples, and cut a flice off tha” 


bloffom end, put them in a tin, and fet them in _ 


a quick oven till they are brown, then wet them 


with rofe-water, and grate a little fugar over — 
them, and fet them in the oven again till they 
Jook bright and very black; then take them out; ~ 
and put them into a deep China-difh or plate; 
and pour round them thick cream cuftard; or 


white wine and fugar. 


To make GREEN Caps. 


TAKE codlings juft before they are ans 
‘green them as you would for preferving, then rub’ ~ 


them over with a little oiled butter, grate double 
refined fugar over them, and fet them in the 


oven till they look bright, and fparkle like froft, 


then take them out, and put them into a deep 


China-dith; make a very fine cuftard, and pour 


it round ‘them : ; flick fingle flowets in ‘every 
apple and ferve them up.—lIt is a pretty corner- 
difh for either dinner or fupper.. 


Ate To flew PEARS. - 


PARE the largeft flewing pears, and ftick a 
clove in the bloffom end, then put them in a well- 


the middle, fill it with hard water, and fet it 


over a flow fire for three or four hours, till your. 

_ pears are foft, and the water reduced to a fmall © 
| ees then put in as much loaf-fugar as will 
| -tnake- 
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make ita thick fyrup,' and give the pears a boil — 
in it, then cut fome lemon-peel like ftraws and 
- hang them about your pears, and ferve them up 


with the fyrup in a deep difh. - 
To make LEMON SYLLABUBS. 

TO a pint of cream put a pint of double- 
¥efined fugar, the juice of feven lemons, grate 
- the rinds of two lemons into ‘a pint of white 
wine, and half a pint of fack, then put them 

- all into a deep pot, and whifk them for half an 

_ hour, put it into glaffes the night before you 

want it; it is better for ftanding two or three 
_ days, but it will keep a week, if required. 


Zo make Lemon SytuaBuss a fecond way. 
PUT a pint of cream toa pint of white wine, 
then rub’a quarter of a pound of loaf-fugar upon 
the out-rind of two lemons, till you have got 
gut all the effence, then put the fugar to the 
_eream, and fqueeze in the juice of both lemons, 
let it ftand for two hours, then mill them with 
a chocolate-mill, to raife the froth, and take it 
_ off with a fpoon as it rifes, or it will make it 
heavy, lay it upon a hair-fieve to drain, then fill 


_ your glaffes with the remainder, and lay on the - 


_ froth as high as you can, let them ftand all nighr 


_ and they will be clear at the bottom; fend them 


- to the table upon.a falver, with jellies. 


To make SOLID SYLLABUBS. 
TAKE a quart of rich cream, and put in a 
‘pint of white wine, the juice of four lemons 
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and fugar to yeur tafte; whip it up very well 
and take off the froth as it rifes, put it upon 4 


. hair-fieve, and let it ftand till the next day ina 


sool place, fill your.glafles better than half full 


with the thin, then put on the froth, and heap — g 
it as high as you can; the bottom will look clear; 


and keep feveral days: 


To make Wure SYLLABUBS: 


i TAKE a pint of thin cream, rub a lump of a 
loaf-fugar on the outfide of the lemon,and fweeten ) 
it to your tafte, then put in the juice of alemon; ~ 


and a glafs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate-mill, and take 


it off as it rifes, and lay it upon a hair-fieve, then 


fill one half of your pofiet-glafles a little more 
than half full with white wine, and the other half 


of your glaffes a little more than half full of red 


wine, then lay on your froth as high as you can, 
but obferve that it is well drained on your fievej 


or it will mix with your wine, and {poil your — 


» fyllabubs. 


Fo make a SYLLABUS under the Cow. 


- PUT a bottle of flrong-beer and a pint. of : 


eyder into a punch-bowl, grate in a {mall nut- 


“meg, and fweeten it to your tafte; then milk as — 


much milk from the cow as will make a {trong 
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froth, and the ale look clear, let it flandan hour; ~ 
and ftrew over it a few currans, well wafhed, 
picked, and plumped before the fire, and fend it — 


te the table. ) 


CHAP, 
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_ Obfervations on PRESERVING. - 


THEN you make any kind of jelly, take 
| WW care you do not let any of the feeds from 
the fruit fall into your jelly, nor fqueeze it too 
near, for that will prevent your jelly from being 
|} fo clear; pound your fugar, and let it diffolve in © 
‘the fyrup before you fet it op the fire, it makes 
/the feum rife well, and the jelly a better colour: 
‘it is a great fault to boil any kind of jellies too 
Rien: it makes them of a dark colour; you mutt 
|never keep green {weet-meats in the firft fyrup 
longer than the receipt directs, left you fpoil 
[their colour; you muft take the fame care with 


}oranges and lemons; as to cherries, damfons, 


jand moft fort of ftone-fruit, put over them either 
|mutton-fuet rendered, or a board to keep them _ 
-down, or they will rife out of the fyrup and {poil 
ithe whole jar, by giving them a four bad tafte; 
lobferve to keep all wet {weet-meats in a dry cool 
(Place, for a wet damp place will make them 
mould, .and a hot place will dry up the virtue, 
jand make them candy; the beft direction I can | 
give, is to dip writing paper in brandy, and lay ~ 
it clofe to your fweet-meats, tie them well down 
with white paper, and two folds of thick cap= 
/Paper to keep out the air, for nothing can be a _ 

greater fault than bad tying down, and leaving 
ithe pots open. | ‘ 


t 
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To make ORANGE-JELLY. 


TAKE half a pound of hartfhorn fhavings, 
and two quarts of {pring-water, let it boil till i¢— 
be reduced to a quart, pour it clear oif, let ite 
ftand till it is cold, then take half a pint of {pring- 
water, and the rind of three oranges pared very | 
thin, and the juice of fix; let them ftand all” 
night, ftrain them through a fine hair-fieve, melt” 
the jelly and pour the orange-liquor to it,fweeten 7 
it to your tafte with double-refined fugar; put” 
to it a blade or two of mace, four or five cloves, * 
half a {mall nutmeg, and the rind of a lemon,” 
beat the whites of five eggs to a froth, mix it” 
very well with your jelly, fet it over a clear fire, | 
boil it three or four minutes, run it through your” 
jelly-bags feveral times till it is clear, and when 
you pour it into your bag take great care you do! 
not fhake it. ise OC NE Sao SRR a 


t 
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To make HARTSHORN-JELLY. «9 
PUT two quarts of water into a clean pan}. 
with half a pound of hartfhorn-fhavings, let ita 
fimmer till near one half is reduced, ftrain it off,” 
then put in the peel of four oranges and two 
- lemons pared very thin, boil them five minutes, | 
put to it the Juice of the before-mentioned les! 
mons and oranges, with about ten ounces of 
double-refined fugar, beat the whites of fix eres 
to a froth. mix them carefully with your jelly, 
that you do not poach the eggs, juft let it boil) 
up, and run it through a jelly-bag till it is clears” 
Jo 
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Ts make RED CGurRan-Jency. 


GATHER your currans when they are ‘dry 
and full ripe, {trip them off the ftalks, put therm 
in a large ftew-pot, tie the paper over them, and 
let them ftand an hour in’a cool oven, ftrain 


_ them through a cloth, and to every quart of j juice 


add a pound and a half of loaf-fugar, broken in 


{mall lumps, ftir it gently over a clear, fire till 


your fugar is melted, fkim it well, let it boil . 


pretty quick twenty minutes, pour it hot into 


your pots; if you let it ftand it will break the 
jelly, it will. not fet fo well when itis hot; 
put brandy-papers over them, and keep them in 
a dry place for ufe. 

N. B. You may make jelly of half red and 
half white currans the fame way. 


To make BLACK Curran-JELLy. 


GET your currans when they are ripe and 
dry, pick them off the ftalks, and put them in 


a large flew-pot; to every ten quarts of currans 


put a quart of water, tie a paper over them, and 
fet them into a cool oven for two hours, then: 
{queeze them through a very thin cloth; to every 


quart of juice add a pound and a half of loaf- 


{ugar broken in {mall pieces, ftir it gently tll 
the fugar is melted; when it boils {kim it well, 
let it boil pretty thick for ‘half an hour over 4 - 
clear fire, then pour it into pots; put brandy- 


_ Bapers over them, and keep them for ufe. 
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To -ubiake Apricor- pe 


PARE the ripeft apricots you can get, cut 


them thin, infufe them in an earthen-pan till 


they’are tender and dry; then to every pound - 
and a half of apricots put a pound of double- 
refined fugar, and three {poonfuls of water; boil — 


your fugar toa candy height, then put it upon 
your apricots, ftir them over a flow fire till they 
look clear and thick, but do not let them boil, 
only fimmer; put them i in glaffes for ule. 


Lo make Rev Rasporen ye jai. 


GATHER your rafpberries when they a are 
ripe and dry, pick them very carefully from the 
fialks and:dead ones, crufh them in a bowl with 
a filver or wooden-fpoon, pewter is apt to turn 
them a purple colour; as foon as you have 
crufhed them, ftrew in their own weight of loaf- 
fugar, and half their weight .of curran-juice, 
baked and ftrained as for jelly, then fet them 
‘over a clear flow fire, boil them half an hour, 
kim them well, and keep ftirring them at the 
time, then put them into pots or glafles, with 


brandy-papers over them, and keep them for ~ 
——N, B. As foon as you have got your. © 
berries ftrew in your fugar: do not let them /~ 


ufe. 


ftand long before you boil them; it will er 


-ferve their flavour. 
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To make WHITE RASPBERRY-JAM. 

GET your rafpberries dry and full ripe, crufh 
them fine, and ftrew in their own weight of loaf- 
fugar, and half their weight of the juice of 
-white currans, bow them. half. an hour overa 
_clear flow fire, fkim them well, and put them 
_ into pots or glafles, tie them down with brandy- 
papers, and keep them dry for ufe.—JN. B. Strew 
in your fugar as in the red rafpberry-jam. 


To make RED RASPBERRY-JAM, 


GATHER the fcarlet ftrawberries very ripe, 
_ bruife them very fine, and put to them a little 
juice of firawberries, beat and fift their weight in 
jugar, ftrew it among them, and put them in the 
preferving-pan, fet them over a clear, flow fire, 
fkim them, and boil them twenty minutes, then 
put them in pots or glafles for ufe, _ ; 


To make GREEN GoosEBERRY-JAM. 


TAKE the green walnut-goofeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the feeds, then put them ina 
pan of water, green them as you do the goofe- 
berries in imitation of hops, and lay them ona 
fieve to drain, then beat them in a marble-mor- 
tar, with their weight in fugar, then take a quart 
of goofeberries, boil them to mufh ina quart. 
of water, then {queeze them, and to every pint: 
of liquor put a pound of fine loaf-fugar, boil 
and fkim it, then put in your green goofeberries, 

Aare a bok 
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‘boil them till they are pretty thick, clear, and a 
pretty green, then put them in glaffes for ule. 


To make BLACK CuRRAN-JAM. 


GET your black currans when they are full oe 


“ripe; pick them clear from the ftalks, and bruife 
them in a bowl with a wooden-mallet, to every 
two pounds of currans put a pound and a half 
of loaf-fugar beat fine, put them into a prefer- 
ving-pan, boil them full half an hour, fim it 


and ftir it all the time, then put it in pots — 


and keep it for ufe. 


Io preferve RED CurRANS in bunches, 


a 


STONE your currans, and tie fix or feven 


bunches together with a thread to a piece of fplit- 
_ deal about the length of your finger, weigh the 
currans, and put their weight of double-refined 


fugar in your preferving-pan, with a little water, 


and beil it till the fugar flies, then put the cur- 
rans in, and juft give them a boil up, and cover 
them till next day, then take them out, and 
cither dry them or put them in olaffes, with the 
fyrup boiled up with a little of the juice of red 
currans; put brandy-paper over them, and tie 
them clofe down with another paper, and fet 
“yhem Ta Al ceyamawes (tae RR ae 


To preferve WHITE Currans in bunches. 
STONE your currans and tie them in 


punches as before, and put them in a preferving-. 


meee pan, 
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pan, with their weight of double-refined fugar, _ 
beat and fifted fine, let them ftand all night, 
‘then take fome pippins, pare,. core, and boil 
them, but do not ftir the apples, only prefs them 
down with the back of your fpoon; when the 
water is ftrong of the apples, add to it the juice 
of a lemon, ftrain it through a jelly-bag till it 
runs quite clear; to every pint of your liquor 
put a pound of double-refined fugar, boil it up 
to a ftrong jelly, put to it your currans,, and. 
boil them till they look clear, cover them in the 
preferving-pan with paper till they are almoft 
cold, then put a bunch of currans in your 
-gilaffes, and fill it up with jelly; when they are 
cold, dip paper in brandy, and lay it over them, 
tie another on, and fet them in a dry place. } 


To preferve CURRANS for TARTS. 
GET your currans when they are dry, and 
pick them; to every pound and a quarter of cur- 
rans put a pound of fugar into a preferving-pan, - 
with as much juice of currans as will diflolve 
- it; when it boils, fkim it and put in your cur- 
rans, and boil them till they are clear; put 
them into a jar, lay brandy-paper over, tie them 
down, and keep them in a dry place. 


To preferve CUCUMBERS. : 
-F TAKE fmall. cucumbers and large ones that 
- will cut into quarters, the greenett and moft free 
from feeds you can get, put them in a ftrong 
{alt and water, in'a firait mouth jar, with a cab: 


P 4 3 bag? 
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bage leaf to keep them down, tie a paper over 


them, fet them in a warm place till they are 


yellow, wafh them out, and fet them over the _ 
fire in frefh water, with a little-falt in, anda _ 
frefh cabbage-leaf over them, cover the pan very _ 
clofe, but take care they do not boil; if they are — 
not a fine green, change your water (it will — 
help them) and make them hot, and coverthem - 


as before; when they are a good green, take 


them off the fire, let them ftand till: they are q 


cold, then cut the large ones in quarters, take 
-out the feeds and foft part, then put them in 


cold water, and let them ftand two days, but 
change the water twice each day to take out the 


falt, take a. pound of fingle-refined fugar, and. 


half a pint of water, fet it over the fire; when 


‘you have {kimmed it clear, put in-the rind of a © 


lemon, one ounce of ginger, with the outfide 


{craped off: when your fyrup is pretty thick, — 


take it off, and when it is cold wipe the cu- — 


cumbers dry, and put them in, boil the fyrup 
once in two or three days for three weeks, and 
ftrengthen the fyrup, if required, for the greateft 


danger of fpoiling them is at firft.—-The fyrup 


is to be quite cold when you put it to your © 


cucumbers, 


To preferve GRAPES iz BRANDY. 
TAKE fome clofe bunches of grapes, but 


not too ripe, either red or white, put them into 


a jar, with a quarter of a pound of fugar-candy, 


and fill the jar with common brandy, tic it clofe 


with a bladder, and fet them in a dry place. 


- Morello cherries are done the fame way. 
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Zo alr Huticien or GorpEn PIppINs. 


BOIL the rind of an orange very tender, then 
Jay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them toa ftrong jelly, and run it through ajelly- 

bag, then take twelve pippins, pare them, and 
_ fcrape out the cores; put two pounds of loaf- 
_ fugar into a ftew-pan, with near a pint of water, 
whenjit boils {kim it, and put in your pippins, 
with the orange-rind 1 in thin flices, let them boil 
faft till the fugar is very thick and will almoft 
candy, then put in a pint of the pippin-jelly, 
- boil them faft till the jelly is ¢lear, then {queeze 
in the juice of a lemon, give it one boil, and 
as into pots or giafles, with the orange- 
peel. ‘ 


Lo preferve Grrrn Copiines fat will keep 
all the Year. 

_ "TAKE codlings about-the fize of a walnut, - 
with the ftalks and a leaf or two on, put a hand- 
_ ful of vine-leaves itito a brafs-pan of {pring wa- 

y, ter, then a layer of codlings, then vine-leaves, do 
fo till the pan is full, cover it clofe, that no 

- fteam car get | out, fet it.on a flow fire; when 
they are foft t: ke off the kins with a penknife, 
then put them in the fame water with the vine- 

leaves ; it muh be quite cold or it will bé, apt 

to crack them, puta little roach-alum, and fet — 

_ them: over a cs fiow fire till they are gieen 

~ (which will b in three or four hours), then take 
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them out, and Jay them on a fieve to drain.— 
Make a good fyrup, and give them a gentle bail 


- once a day for three days, then put them in ig 


fmall jars; put brandy-paper over them, and — 
keep them for ufe.’ 4: a. 


To preferve GREEN APRICOTS. Re 
GATHER your apricots before the ftones — 
are hard, put them into a pan of hard water, i 
with plenty of vine-leaves, fet them overa flow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and falt to take off 
the lint, put them into the pan to the fame water : 
and leaves, cover.them clofe, fet them a great 
diftance from the fire till they are a fine light 
green, then take them carefully up, pick out all 
the bad-coloured and broken ones, boil the beft 
gently two or three times in a thin fyrup, let ~ 
them be quite cold every time; when they look — 
plump and clear, make a fyrup of double-refined 


fugar, but. not too thick, give your apricots a 


gentle boil in it, then put them into pots or 
glaffes, dip paper in brandy ; lay it over them, 
and keep them for ufe; then take all the broken © 

and bad-coloured ones, and boil them inthe fir, — 
fyrup for tarts. th é | 


To preferve GOOSEBERRIES green. 

- ‘TAKE ereen walnut-goofeberries when they 
are full grown, and take out the feeds, put them 
in cold water, cover them clofe with vine-leaves, - 
and fet them over a flow fire; when they are hot 
| ye CAR 
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take them off, and let them ftand and when 
they are cold fet them on again till they are 
‘pretty green, then put them on a fieve to drain, 
and have ready a fyfup made of a pound of dou- 
ble-refined fugar, and half a pint of {pring water; 
the fyrup is to be cold when the goofeberries are 
put in, and boil them till they are clear, then | 
fet them by a day or two, then give them 
two or three fealds, and put them into pots or 
giaffes for ufe, PES eS Se 


To preferve GREEN GOOSEBERRIES i imitation 
: of Hops. _ yt 
' TAKE the largeft green walnut-goofeberries | 
you can get, cut them at the ftalk end in four 
quarters, leave them whole at the bloffom end, 
‘then take out all the feeds, and put five or fix, 
‘one in another, take a-needleful of {trong thread, 
with a large knot at the end, run the needle 
through the bunch of goofeberries, and tie a knot 
‘to faften them together, (they refemble hops) 
_and put cold {pring-water in your pan, a large 
handful of vine-leaves in the bottom, and three 
"or four layersof goofeberries,with plenty of vine- 
‘leaves between every layer, and over the top of 
your pan; cover it fo that no fteam can get out, 
‘and fet them on a flow fire, when they are {cald- 
ing hot take them off, and let them ftand tll 
_ they are cold, then fet them on again, till they 
“are a good green, then take them off and let 
‘them ftand till they are quite cold, then put - 
them in a fieve to drain, make a thin fyrup ; to 
_ every pint of water put in a pound of common 
ca | PPE RE. | loaf- 


D 
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about half-cold put in your gooleberrics, and let t 
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a | 


loaf-fugar, boil and fkim it well: oe it j 


- them ftand till the next day, then give them one 


boil a-day for three days, then make a fyrup ; to 

every pint of water put a pound of fine fugar, ; a 
flice of ginger and a little lemon-peel cut length | q 
ways exceeding fine, boil and fkim it well, give 4 
your goofeberries a boil in it; when they are 
cold put, them into glaffes oF pots, lay paper 
dipped in brandy over them, tie them Up; § an i 
keep them for ufe. oS 


To preferve SPRIGs*s ‘green. . 7 
GATHER the {prigs of muftard when it if 
going to feed, put them in a pan of {pring-water, ; 
with a great many vine-leaves under and over 
them, put to them one ounce of roach-alum, 
fet it over a gentle fire, when it is hot take it 
off, and let it ftand till-it is quite cold, then 
cover it very clofe, and hang it a great height) 
over a flow fire; when they are green take out — 
the fprigs, and lay them on a fieve to drain, then } 
make a good fyrup, boil your {prigs in it once 
a-day for three days, put them in, and keep 
them for ufe.—They are very pretty to ftick in 


the middle of a preferved orange, or garnith a fet 


of falvers. You may preferve young peas wher 


« 


they are juft come into pod the fame way. 


To preferve Green-Gace PLuMs, 
TAKE the fineft plums you, can get juft be- 
fore they are ripe, put them in a pan, with a layer 
of vine-leaves at the bottom of your pan, then 
a layer of plums, do fo till your pan is almoft 
full, then fill it with water, fet them on a flow 
fire ; 
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fife; when they are hot, and thei {kins begin to 
rife, take them off, and. take the {kins carefully © 
off, put them on a fieve as you do them, then 
lay them in the fame water, with a layer of leaves 
betwixt, as you did at the fir, ‘cover them very 
clofe, fo that no fteam can get out, and han 
them a great diftance from the fire till they are 
‘green, which will be five or fix hours at leaft, 
‘then take them carefully up, lay them on a hair- 
fieve to drain, make a good fyrup, give them a 
‘gentle boil in it twice a-day, { for two days, take 
them out and put them into a fine clear fyrup; 
‘put paper dipped i in ire over them, and keep » 
them for ufe. | : : 


v 


To aes sorts att black. — 
‘TAKE the fmall kind of walnuts, put them 
in falt and water, change the water every day for 
nine days, then put them in a fieve, let them 
ftand in the air until they begin to turn black, 
then put them‘into a jug, and pour boiling wa- 
‘ter over them, and let them ftand till the next 
| day, then put them ina fieve to drain, flick a 
‘clove into each end of your walnut, put them 
‘into a pan of boiling water, let them boil five 
‘Ininutes, then take them up; make a thin 
fyrup, fcald them in, it three or four times ay 
‘day till your walnuts are black and bright, then — 
“make a thick fyrup with a few cloves and a lit- 
te ginger cut in Ilices, {kim it well, put in your 
‘walnuts, boil them five or fix minutes, and 
then put them in your jars; wet your paper with 
prandy, lay it over them, and tie them down 

| with 
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“with bladders. The firft year they are a litte 
- bitter, but the fecond year they will be very good; 


< 
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Zo preferve Wainurs green. 


wal 


TAKE large French walnuts when they are” 
a little larger than a.good nutmeg, wrap every 
walnut in vine-leaves, tie it round with a ftringy) 
_ then put them into a large quantity of falt and) 
water, let them lie in it for three days, then put) 
them in freth falt and water, and let them lie 1 i 
fz 


Zl 


that for three days longer, then take thein out) 
and lay a large quantity of vine-leaves in the 
bottom of your pan, then a layer of walnuts, them) 
vine-leaves, do fo till your pan is full, but take 
‘great care the walnuts do not touch one another 4 
fill your pan with hard water, with a little bit) 
of roach-alum, fet it over the fire till the water 
is very hot, but do not let it boil, take it.off, let 
them ftand in the water till it is quite cold, then) 
fet them over the fire again; when they are 
- green take the pan off the fire, and when the 
water is quite cold take out the walnuts, lay” 
them on a fieve a good diftance from each others 
- have ready a thin fyrup boiled and fkimmed $ 
when it is pretty cool put in your walnuts, let 
them ftand all night; the next day give them 
‘feveral fcalds, but do not let them boil, keep 
your preferving-pan clofe covered,and when you 
fee that they look bright, and a pretty colour,’ 
have ready made a’rich fyrup of fine loaf-fugat, 
with a few flices of ginger, and two or three 
blades of mace, fcald your walnuts in it, put 
them in {mall jars, with paper dipped in brandy 
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ovet them, tie them ‘down with bladders, and 


keep them for ufe. 


To preprve Wariurs white. 


TAKE the large French walnuts full grown, 
but not fhelled, pare them till you fee the white 
appear, put them in falt and water as you do 
them, have ready boiling a large fauce-pan full 


of foft water, boil them in it five minutes, take 


them up, and lay them betwixt two cloths till 
you have made a thin fyrup, boil them gently i in 
it for four or five minutes, then put them in a 


i jar, {top them up clofe, that no fteam can get 
out, if it does it will fpoil the colour; the next 


3 aay, boil them again; when they are cold, make 


a frefh thick fyrup, with two or three flices of 
ginger and a_blade of mace, boil and fkim it 
well, then give your walnut a boil in it, and 
put ‘them in glafs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. | 


pani & make ORANGE-MARMALADEs. 
TAKE the cleareft Seville oranges you can 


_~ get, cut them in two, then take out all the pulp 
. and juice into a tin pick all the feeds and 
~ kins out of it, boil the rinds in hard water ae 


they are tender, (change the water two or three 


times while they are boiling) then pound them 


in a marble-mortar, add to it the juice and pulp, 
and put them in a preferving-pan,. with double 
its weight of loaf-fugar, iat it over a flow fire, 
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boil it a little more than half an hour, then put 
into pots, with brandy-papers over them. | 


To make TRANSPARENT MARMALADE. 


‘ TAKE very pale Seville oranges, cut them in’ @ 


quarters, take out the pulp, and put it into a 
bafon, pick the {kins and feeds out, put the peels 
in a little falt and water, let them ftand ail night, 


then boil them in a good quantity of {pring- * 
water till they are tender, then cut them in very 4 


thin flices, and put them to the pulp; to every 


- pound of marmalade put a pound and a half of — 


double-refined fugar beaten fine, boil them toge- 
ther gently for twenty minutes; if it is not 
elear-and tranfparent, boil it five or fix minutes 


longer, keep ftirring it gently all the time, and 
» take care you do not break the flices;_ when it , 


is cold, put it into jelly or fweet-meat glaffes, tie 
them down with brandy-papers.over them.— 


They are pretty for a defert of any kind. ~ 


To make Quinck MARMALADE. 


GET your quinces when they are full ripe, . 
pare them and cut them into quarters, then take. 
cout the core, and put them into a fauce-pan that — 
is well tinned, cover them..with the parings, fill” 


the fauce-pan near full of {fpring-water, cover it 


glofe and let them ftew over a flow fire till they 
are foft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 

pulp in a marble-mortar, take their weight of . 


tine loaf-fugar ; putas much water to it as will 


. difolve it, boil and fkim it well, then put in — 


your 


e 
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your quinces, and boil them gently three quarters 
of an hour keep ftirring it ali the time, or it 
will {tick to the pan and burn; when it is cold 
put it into flat {weet-meat pots, and tie it dow” 
with brandy-paper. _ 3 ee) 


Lo make APRICOT-MARMALADE: | 

_WHEN you preferve your apricots, pick out 
all the bad ones, and thofe that are too ripe for 
keeping, boil them in the fyrup till they will 
math, then beat them in a marble-mortar to a 
pafte; take half their weight of loaf-fugar, and 
put as much water to it as will diffolve it, boil 
and fkim it well, boil them till they look clear, 
and the fyrup thick like a fine jelly, then put 
it into your {weet-meat glafles, and keep them .. 
for ufe. | 


To preferve GREEN PINE-APPLES, 
_ GET your pine-apples before they are ripé; 
and lay them in ftrong {alt and water five days, 
then put a large handful of vine-leaves in the 
bottom of a large fauce-pan, and put in your 
Pine-apples, fill your pan with vine-leaves, 
then pour on the falt and water it was laid in, 
eover it up very clofe, and fet it over a flow fire, | 
let it ftand till it is a fine light green, have ready — 
a thin fyrup, made of a quart of water and a. 
pound of double-refined fugar; when it is almoft — 
cold put it into a deep jar, and put in the pine- 
apple with the top on, let it ftand a week, and 
take care that it is well covered with the fyrup, 
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then boil your fyrup again, and pour it carefully 
into your jar, left you break the top of your 
pine-apple, and let it and eight or ten weeks, — 
and give the fyrup two or three boils to keep ity 
from moulding, let your fyrup ftand till it is 
near cold before you pour it on; when your” 
pine-apple looks quite full and green, take it 
out of the fyrup, and make a thick fyrup of | 
three pounds of double-refined {ugar with as] 
much water as will diffolve it, boil and fkim it” 
well, put a few flices of white ginger in it; when” 
it is near cold, pour it upon your pine-apple, | 
tie it down with a bladder, and the pine-apple | 
will keep many years, and not fhrink; but if 
you put it into thick fyrup at.the firft, it will 
{hrink, for the ftrength of the fyrup draws out 
the juice, and fpoils it.——JV. B. It is a great” 


fault to put any kind of fruit that is preferved _ 
whole into thick fyrup at firft.. ‘ 


To preferve RED GOOSEBERRIES. ” 

TO every quart of rough red gooféberries put 

a pound of loaf-fugar, put your {ugar into al 
preferving-pan, with as much water as will dif” 
folve it, boil and fkim it well, then put in your) 
-'goofeberries, let them boil a little, and fet them 
» by till the next day, then boil them till they, 
— Jook clear, and the fyrup thick, then put them 
into. pots or elaffes, cover them with brandy- 
papers, and keep them for ufe, ime 


Ta 
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To preferve STRAWBERRIES whole. 
GET the fineft fearlet ftrawberries with their 
_ ftalks on, before they are too ripe, then lay them 

feparately on a China-difh, beat and fift twice 
their weight of double refined fugar, and ftrew 
it over them, then take a few ripe fcarlet ftraw- 
“berries, crufh them, and put them into a jar, 
‘with their weight of double-refined fugar beat 
‘{mall, cover them clofe, and let them-ftand in 
a kettle of boiling water till they are foft, and 
‘the fyrup is come out of them, then ftrain theth 
through a muflin rag into a tofling-pan, boil and 
{kim it well, when it is cold put in your whole. 


aye Weuics. and fet them over the fire till they 
_ are milk-warm, then take them off, and let them . 


ftand till they are quite cold, then fet them on, 
again and make them a little hotter, do fo fe- 
veral times till they look clear, but do not let 


them boil, it will fetch the ftalks off; when the. 


{trawberries.are cold, put them into jelly-glaffes, 
“with the ftalks downwards, and fill up your 
glaffes with the fyrup;. tie them down with 
-brandy-papers over them.——They are very pretty 

-amongft jellies and creams, and proper for det 
‘ ting out a defert of any kind, 


To preferve Ware, RasPBERRIzS awholes 
GET your rafpberries when they are turni 
white, with the ftalks on about an inch’ tone 
‘lay them fingle on a difh, beat and oft their 
ercighe of double- refined fugar, ‘ftrew it over 


ig hema ratG eben. 4 
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them ; to every quart of rafpberries take a quart 
of white-curran juice, put to it its weight or ~ 
double-refined fugar, boil and fkim it well, then 
put in your rafpberries and give them.a {cald, 
take them off and let them fland for two hours, 
then fet them on again, and make them a little 
hotter, do fo for two or three times, till they _ 
look clear, but do not let them boil, it will make — 
the ftalks come off; when they are pretty, cool, — 
put them into jelly-glafles with the ftalks down, 

and keep them for ufe.—-V. B. You may pre- 

ferve red rafpberries the fame way, only take 

- yed«currant juice inftead of white. 


| To preferve MORELLO CHERRIES. 
_ GET your cherries when they are full ripe, 
~ take out the ftalks and prick them with a pins 
to every two pounds of cherries put a pound and 
a half of loaf-fugar, beat,part of your fugar and — 
ftrew it over them, let them ftand all night, dif- - 
folve the reft of your fugar in half a pint of the 
juice of currans, fet it over a flow fire, and put 
in the cherries with the fugar, and give them a. . 
gentle fcald, let them ftand all night again, and | 
give them another {cald, then take them care- — 
fully out, and boil your fyrup till it is thick, | 
then pour it upon your cherries; if you find it — 
‘Be too thin boil it again. bare 


ae # To preferve BARBERRIES int Bunches. a 
TAKE the female barberries, pick out all the 
largeft bunches, then pick the reft from the 
ftalks, put them in as much water as will make — 
| oy vafyrup 


ENGLISH HOUSEKEEPER. 229 


a fyrup of your bunches, boil them till they are 
foft, then ftrain them through a fieve ; to ever 
pint of the juice put a pound and half of loaf. 
fugar, boil and fkim it well, and to every pint 
of fyrup put half a pound of barberrics in 
bunches, boil them till they look very fine and 

clear, then put them carefully into pots and 
glafies ; tie brandy-papers over, and keep them 
for ufe. 


To preferve BARBERRIES for TARTS. 
PICK the female barberries clean from the 
ftalks, then take their weight of loaf-fugar, put 
them in a jar, and fet them in a kettle of boiling 
water tili the fugar is melted, and the barberries 
quite foft, the next day put them in a’ pre- 
_ ferving-pan, and boil them fifteen minutes, then © 
put them in jars, and put them in a dry cool 

place. ; | 


| To preferve DAMSONS. : 
_ TAKE the {mall long damfons, pick off the 
flalks, and prick them with a pin, then put 
_ them into a deep pot, with half their weight of 
',foaf-fugar pounded, fet them in-a moderate 
_ oven till they are foft, then take them off, and 
give the fyrup a boil, and pour it upon them, 
_ do fo two or three times, then take them care- 
_ fully out, and put them into the jars you intend 
to keep them in and pour over them rendered 
 mutton-fuet; tie a bladder over them, and keep 
them for ufe in a very cool place. | 
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To preferve MAGNUM BoNuM PLuMs. 


TAKE the largeft yellow plums, put themin : 


a panful of fpring-water, fet. them over a flow 


fire, keep putting them down with a fpoon till a 
you find the fkin will come off, then take them 
up and peel the {kin off with a penknife, put — 
them in a fine thin fyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the fyrup, or the outfide will turn 


brown; when they.are quite cold, fet them over 
the fire again, let them boil five or fix minutes, 


then take them off, and turn them very often in 


the fyrup till they are near cold, then take them 


out, and lay them feparately on a flat China-difh, ~ 


firain the fyrup through a muiflin rag: add to it 


the weight of the plums of fine loaf-fugar, boil 


and {kim it very well, then put in your plums, 


‘boil them till they look clear, then put them 
carefully into jars or glafles, cover them well 


with the fyrup, or they will lofe their colour, 


put brandy-papers and a bladder over them,. 


To preferve Wine-Sours, 


TAKE the fineft. wine-fours you can get : 


pick off the ftalks, run down. the feam witha 7 
in only fkin deep, then take half their weight. ~ 
_of loaf-fugar pounded, and lay it betwixt your © 
plums in layers till your jar is full, fet them in ~ 


a kettle of boiling water till they are foft, then 


drain the fyrup from them, and give it a boil, 
‘ahd pour it on them, do fo feveral times, till 


you 


{ 
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wou fee the fkin look hard and the plums clear, 
let them ftand a week then’ take them out one 
by one, and put them into glaffes, jars, or pots, 
give your fyrup a boil, if you have not fyrup 
enough boil a little clarified fugar with yout 
fyrup, and fill up your glaffes, jars, or pots with 
it, and put brandy-papers over, and tie a bladder 
over them to keep out the air, or they will lofe 
their colour, and grow a purple.——They are 
pretty with either fteeple-cream,, or any kind of 
flummeries, or under a filver web 


Io preferve APRICOTS. © | 
PARE your apricots, ‘and thruft out th 
{tones with a fkewer, to every pound of apricots 
put a pound of loaf-fugar, ftrew part of it over 
them, and let them ftand till the next day, then © 
give them a gentle boil three or four different 
times, let them grow cold between every time, 
take them out of the fyrup one by one, the laft 
time as you boil them {kim your fyrup well, 
‘poil it till it looks thick and clear, then pour it 
‘over your apricots, and put brandy-papers over 
them. ~ eek 


A . 
: To preferve PEACHES. 

GET the largeft peaches before they are too 
‘ripe, rub off the lint with a cloth, then run 
them down the feam with a pin, fkin deep, . 
cover them with French brandy, tie a bladder, 
over them, and let them ftand a week, then take 
them out, and make a ftrong fyrup for them, — 
| boil and {kim it well, put in your peaches, and 


Q4 boil 
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boil them till they look clear, then take them ne 
out, and put them into pots or glaffes ; ; mix the 
fyrup with the brandy, when it is cold pour it i 
on your peaches; tie them clofe down with a ~ 

bladder that the air cannot get in, or the peaches 4 

will turn black. — i 


f 


To preferve QUINCES onele 


PARE your quinces very thin. and round, Bb 
that they may look like a ferew, then put then. ie 
Into a well-tinned fauce-pan, with a new pewter= ~ 
{poon in the middle of them, and fill your fauce- 7 
pan with hard water, and lay the parings over © 
your quinces, to keep them down, cover your ~ 
fauce-pan fo clofe that the fteam cannot get outs i 


fine pink-colouf, let hem ftand till they are | 
cold, and make a good fyrup of double-refined © 
fugar, boil and {kim it well, then put in your — 4 
quinces, let them boil ten minutes, take them © x 
off, and let them ftand two or three hours, then 
boil them till the fyrup looks thick, and the 
_ quinces clear, then put them into deep jars, with — d 

brandy-papers and leather over them; keep them ~ | 
in a dry place for ufe. N. B. You may pre= hi 
ferve quinces in quarters the fame way. : 


To preferve ORANGES ciaeee 


TAKE the faireft Seville oranges you can, 
get, cut the rinds with a penknife in what form 
you pleafe, draw out the part.of your peel ‘aay 
ha cut awe and put them into falt and hard 

water, § 
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_ water, let them ftand for three days to take out 
_ the bitter, then boil them an hour in a large 
fauce-pan of frefh water, with falt in it, but 
do not cover them, it will fpoil the colour, then 
take them out of the falt and water, and boil 
them ten minutes in a thin fyrup for four or 
five days together, then put them into a deep. 
jar, let them ftand two months, and then make 
a thick fyrup, and juft give them a boil in it, 
fet them ftand till the next day, then put them 
in your jar, with brandy-papers over; tie them 
down with a bladder, and keep them for ufe. 

> JV. B. You may preferve whole oranges with- 
out carving the fame way, only do not let them 
_ boil fo long, and keep them in a very thin fyrup . 
at firft, or it will make them fhrink and wither. 
-——Always obferve to put falt in the water for 
either oranges preferved, or any kind of oranges 
chips. , - 


To preferve ORANGES in JELLY. 

TAKE Seville oranges, and cut a hole out at 
the ftalk as large as a fixpence, and fcoop out the 
pulp quite clean, tie them feparately in muflin, _ 
and lay them in fpring-water for two days, 
change the water twice a-day, then boil them im 
the muflin till tender upon a flow fire, as the 
water waftes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you fcoop them, and to every pound put two 
pounds of double-refined fugar, and one pint of 
_ water, boil the fugar and water with the juice of 
- the oranges to the fyrup, {kim it very “shee ‘ 

, men an 
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ftand till cold, then put in the oranges, and boil 


# 


them half an hour; if they are not quite clear, 4 


boil them once antlayy for two or three days; pare 
and core fome green pippinsy and boil. them till | 
the water is ftrong of the apple, but do not ftir 


the apples, only put them down in the water — 


with the back of a {poon, ftrain the water through . 


a jelly-bag till quite clear, then to every pint of 


"water put one pound of. double-refined fugar, 


and the juice of a lemon ftrained fine, boil it up. 1 
to a firong jelly, drain the oranges out of the ~ 


fyrup, put them into glafs-jars, or pots of the 
_ fize of an orangé, with the holes upward, and 
pour the jelly over them, cover them with 
brandy-papers, and tie them clofe down with 
bladders.—NV. B. You may do lemons the fame 
way. : 


To preferve LEMONS. 


CARVE or pare your lemons very thin, and 
make around hole on the top, the fize of a fhil- 
ling, take out all the pulp and fkins, rub them 
with falt, and put them in {pring-water as you 
do them, to prevent them from turning black, 
tet them lie in for five or fix days, then boil them 
in frefh falt and water fifteen minutes, ‘have 
ready made a thin fyrup of a quart of water, | 
and a pound of loaf-fugar, boil them in it five. 
minutes, once a-day, for four er fivé days, then- 
put them in alarge jar, let them fland for fix. 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
fyrup, or they will.mould; make a fyrup. of - 
fine fugar, put as much water to it as will dif 

folve 
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folve it, boil and fkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy-papers over; 
tie them clofe down, and keep them in a dry 
place for ule. a bs. 


. To preferve ORANGES with MARMALADE. 

_ PARE your oranges as thin’ as you can, ther 
eut a hole in the ftalk end, the fize of a fix- 
pence, take out all the pulp, then put your 
oranges. in falt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a fyrup of 
a pound of fine loaf-fugar with a pint of water, . 
put in your oranges, boil them till they look 
clear, then pick out all the fkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poffible; and take its weight 
of double-refined fugar, boil it in a clean tofling- 
_ pan over a flow clear fire, till it looks quite clear 
and tranfparent, when it is cold take your 
_ oranges out, and fill them with your marmalade, 
put on your top, and put them in your fyrup 
again, let them ftand for two months, then 
_ make a fyrup of double-refined fugar, with as 
much water as will diffolve it, boil and fkim it 
well, then give your oranges a boil in it; put 
brandy-papers over, then tie them down with a 


bladder; they will keep for feveral years. 
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Zo make BULLACE CHEESE. ~ 


TAKE your bullacé when they are full ripe, 


put them into a pot, and to every quarter of bul- — 
lace put a quarter of a pound of loaf-fugar beat 
fmall, bake them in a moderate oven till they 
are foft, then rub them through a hair-fieve, to 
every pound of pulp add half a pound of loaf. — 
fugar beat fine, then boil it an hour and a half © 


over a flow fire, and keep ftirring it all the time, 
then pour it into potting-pots, and tie brandy- 
papers over them, and keep them in a dry 
place; when it has ftood a few months it will 
, cut out very bright and fine.—N, 2, You may 
make floe-cheefe the fame way. | | 


ve 


To make ELDER Ros. 
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GATHER your elderberries when they are © 
full ripe, pick them clean from the ftalks, put 
them in large ftew-pots and tie a paper over — 
them, put them in a moderate oven, let them — 
ftand two hours, then take them out, and put — 
them in a thin coarfe cloth, and fqueeze out all - 


the juice you can get, then put eight quartsinto ~ 


a well-tinned copper, fet it over a flow fire, let 
at boil till it be reduced to one quart, when it 
- grows near done, keep ftirring it, to prevent its 

- burning to the bottom, then put it into potting- 
pots, let it ftand two or three days in the fun, 
then dip a paper in fweet-oil the fize of your 


pot, and lay it on, tie it down with a bladder, 4 


and keep it in a very dry place for ufe, 


Te | 
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To make BLACK-CURRAN Ros. 
_ GET your currans when they are ripe, pick 
bake, and {queeze them the fame as you did the 
elderberries, then put fix quarts of the juice 
into a large toffing-pan, boil it over a flow fire - 
till it is pretty thick, keep ftirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the fame way as you did your 
elder rob. SULA AR 


To flew PipPins whole. 

PARE and core your pippins, and throw them 
_ into fair water as you pare them, then take the 
_ weight of the fruit of double-refined fugar, and 
‘diffolve it in a quart of water, then boil it up, © 
and {eum it clean, then put in the fruit, let 
them ftew gently till they are tender, and look 
clear, then take them out, and fqueeze in the 
juice of a large lemon, and let it boil up, fcum . 
it and run it through a jelly-bag upon the fruit; 

you may ftick the pippins with candied oranges 
and lemons cut in thin flices, if you pleafe. 


CHAP. IX. 
- Obfervations on DRYING and CANDYING, 
: Bee yeu candy any fort of fruit, pre- 
a» ferve them firft, and dry them in a ftove, 
er before the fire, till the fyrup is run out of 
sak bs | them, 
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them, then boil your fugar candy-height, dip 
in the fruit, and lay them in difhes in your ftove — 
till dry, then put them in boxes, and es then | 
in a dry place. 


To make 7s NODE ARTE Sp TE. 


PARE and ftone your apricots, boil them in 
water till they will math quite fmall, put a pound — 
of double-refined fugar in your preferving-pan, 
with as much water as will diffolve it, and boil 
it to fugar again, take it off the ftove, and, put 
‘ina pound of apricots, let it ftand till the ae 
4s melted, then make it fcalding hot, but do not — 
‘let it. bail, pour it into China-dithes, ‘or cups, — 
fet them in a ftove, when they are ftiff enough — 
to turn out, put them on glafs-plates, turn them, — 
‘as you fee occafion, till ther are dry. | 


\ 
To make Riakintient Darcie 


MASH a quart of rafpberries, {train one half, 
‘and put the juice to the other half, boil them a 
‘quarter of an hour, put to them a pint of ‘al i 
curtan-juice, let them boil all together till your 
berries are enough, put a pound and a half > 
of double-refined fugar into a clean pati, with as 
much water as will diffolve it, and boil it to a 
{ugar again, then put-in your berries and j juice, | 
give them a fcald, and pour it into glafles or — 
plates, then put Uhend into a ftove to: pus and — 
_turn them as you fee occafion.®: . 4 
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To make GOOSEBERRY-PASTE. 

TAKE a pound of réd goofeberries when they 
_are full-grown and turned, but not ripe, cut them 
in halves, pick out all the feeds, have ready a 
pint of curran-juice, boil your goofeberries in it 
till they are tender, put a pound and a half of 
_-double-refined fugar into your pan, with as much 
‘water as will diffolve it, and boil it to fugar again, 
then put all together and make it fcalding hot, 
but it muft not boil, pour it into plates or glafles 
the thicknefs you like, then dry it in a ftove. 


; “A | Tr 
To make CURRAN-PASTE either red or white. 


STRIP your currans, put a little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair-fieve, then 
boil it a quarter of an hour: toa pint of juice 
put a pound and a half double-refined tugar 
fifted, fhake in your fugar, when it is melted 
pour it on plates, dry it as the other pattes, and 
‘turn it into what form you pleafe. 


Fo make CURRAN CLEAR CAKEs. 


STRIP and-wafh your currans, to four quarts 

of currans put one quart of water, boil them 
‘very well, then run it through a jelly-bag; to a 
pint of jelly put a pound and a half of double- 
"refined fugar, pounded, and fifted through a hair- 
fieve, fet your jelly on the fire, when it has 
 juft boiled up fhake in the fugar, {tir it well, 
then fet it on the fire again, make it fcalding 

| ee hat 
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hot to melt the fugar, but do not let it boil, 
then pour it on clear-cake glafles or plates, when 
— it is jellied, before it is candied, cut it in rounds 
er half rounds, this will not knot; and dry 
_ them the fame way as you did the apricot-patte. 
White curran clear-cakesare made the fame — 
way, but obferve, that as foon as the jelly i is 
made you muft put the fugar to it, or it will 
_ change the colour. 


To make Viotnt CAKES. 
TAKE the fineft violets you can get, pick off 


the leaves, beat the violets fine in a mortar, with 


the juice of a lemon, beat and fift twice their 
weight of double-refined fugar, put your fugar 
and violets into a filver fauce-pan or tankard, _ 
fet it over a flow fire, keep ftirring it gently till : 

all your fugar is diffolved, if you let it boil it will 
difcolour your violets, ‘drop them in China- 
plates; when you take them off, put them in a 

box, with paper betwixt every layer. : 


To dry CHERRIES. 


TAKE Morello cherries, ftone them, and to 
every pound of cherries put 2 pound and a quar~ 
ter of fine fugar, beat and fift it over your cher- 
sies, let them ftand all night, take them out of 
your fugar, and to every pound of fugar put two 
{poonfuls of water, boil and {cum it well, then 
put in your cherries, let your fugar boil over 
‘them, the next morning ftrain them, and to 
every pound of the fyrup put half a pound more 
Ragan, let it boil a little ap eit then put in 

your 
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your cherries, and let them boil gently, the next 
day ftrain them, and dry them i ina ftove, and 
turn them every day. | 


A fecond way to dry CHERRIES. : 
STONE a pound and a half of cherries, put 


them in a preferving-pan, with a little water, 
‘when they are fcalding-hot put them ina fieve, 
or on acloth to dry, then put them in your pan 
_ again, beat and fift half a pound of double-refined 
tugar, ftrew itbetwixtevery layerof cherries,when 
it is melted fet them on the fire, and make them 
Acalding-hot, let them ftand till they are cold, 
do fo twice more, then drain them from the fy- 
rup, and lay them feparately to dry; dip them 
in cold water, and dry them with a cloth, fet 
them in the hot fun to "dry as before, and keep 
them in a dry place till you want to ufe them, 


To dry GREEN-GAGE Pius. | 
MAKE a thin fyrup of half a pound of fingle- 
‘refined fugar, fkim it well, flit a pound of plums 
down the feam, and put them i in-the fyrup, keep 
them fcalding-hot till they are tender, (they muft 
be well covered with fyrup, or’ they will lofe 


their colour) let them ftand all night, then make, ~ 


-arich fyrup; to a pound of double-refined fu- . 
_ gar put two fpoonfuls of water, {kim it well 
and boil it almoft to a candy, when it is cold 
drain your plums out of the firft fyrup, and put 
them in the thick fyrup, be fure to let the fyrup 
cover them, fet them on the fire to fcald till they 
look clear,then put them in a China-bowl; when 
they have ftood a week take them out, and lay 
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them on China-difhes, dry them in a ftove, and. 
turn them once a-day till they are dry.—lf you 
would have them green, feald them with vine~ 


leaves, the fame way as the green-gages are done, — 


To make APRICOT-GAKES. 


TAKE a pound of nice ripe apricots, feald 


* 


them, and as foon as you find the {kin will come ~ 
off, peel them and take out the ftones, beat them 


in a marble-mortar toa pulp; boil half a pound 


At 
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of double-refined fugar, with a {poonful of wa- ~ 


ter, {kim it exceeding well, then put in the , 
pulp of your apricots, let them fimmer a quar- — 
ter of an hour over a flow fire, ftir it foftly all © 


the time, then pour it into fhallow flat glafles, 


turn them out upon glafs plates, put:them in a _ 
pon 2 P > P 


ftove, and turn them once a-day till they are dry. . 


| To burn ALMONDS. — Paes 
TAKE two pounds of loaf-fugar, two pounds 


of almonds, put them in a ftew-pan with a pint — 


of water, fet them over a clear coal-fire, let 
them boil till you hear the almonds crack, take 
them off, and ftir them about till they are quite. 


dry, then put them in a wine-fieve, and fift all _ 


the fugar from them, put the fugar into the pan _ 


again with a little water, give it a boil, put four 
{poonfuls of feraped cochineal to the fugar to 


colour it, put the almonds into the pan, keep 
ftirring them over the fire till they are quite dry, 

put them into a glafs and they will keep twelve 
months. | oat 

To dry DAMSONS. 

GET your damfons when they are full ripe, 
fpread them on a coarfe cloth, fet them in a very» 
PY i: } coal - 
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bol oven; let them ftand a ‘day or two; if they 
_ are not as dry as a frefh prune, put’ thethin’an- 
other cool oven for a day or two longer, till they 
are pretty dry, then put them out, and lay them 
in a dry place: they will eat like frefh plums in 
_ the winter. | 
To aoe GINGER. 

BEAT two pounds of fine loaf-fugar, put 
One pound in a tofling-pan, with as much water 
as will diflolve it, with one ounce of race-ginger 
grated fine, itir them well together over a very 
flow fire till the fugar begins to boil, then ftir 
in the other pound, and keep ftirring it till it 
grows thick, then take it off the fire, and drop 
it in-cakes upon earthen-difhes, fet them in a 
warm place to dry, and they vail, look white 
and be very hard and brittle. 


To make ORANGE-CHIPS., 

TAKE the beft Seville oranges, pare them 
aflant, a quarter of an inch broad, if you can. 
keep the. paring whole it looks much prettier, 
when you have pared them all, put them in fale 
and {pring water for a day or two, then boil 
them in a large quantity of {pring water till they 
are tender, then drain them on a lieve, have ready 
_athin fyrup, made of a quart of water and a. 
pound of fine fugar, boil them (a few at a time 

to keep them from breaking) tili they look clear, 
then put them into a fyrup made of fine loaf-fu- 
gar, with as much water as will diffolve it, and 
boil them to a candy height, when you take them 
up, lay them on fieves,and grate double-refined fu-. 
gar allover them,and put theminaftove,or bythe | 
fire to dry, and keep them in a dry place for ufe. 
| Reo Sa ig To 
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To dry CURRANS in bunches. 


WHEN the currans are ftoned and tied up \ 


in bunches, to every pound of currans takea 
pound and a half of fugar, and'to every pound 


of fugar put half a pint of water, boil the fyrup _ 


very well, lay your currans in it, fet them on 
the fire, and let them juft boil, take them of 
cover it clofe with a paper, let them ftand till 
the next day, then make them fcalding-hot, let 
them ftand for two or three days, with a paper 
clofe to them, then lay them on earthen-plates, 


and fift them well over with fugar, put them in 


a ftove to-dry, the next day lay them on fieves, — 
but do not turn them till the upper-fide is dry, © 
then turn them, and fift the other fide well with © 
fugar; when thy are quite dry, lay them be- 4 


twixt papers. , 
To dry APRICOTS. 
TAKE a pound of apricots, pare and ftone 


them, put them in your tofling-pan, pound and 


fift half a pound of double-refined fugar, ftrew 


alittle amongft them, and lay the reft over them 3. | 
let them ftand twenty-four hours,turn themthree — 
or four times in the fyrup, then boil them pretty © 


os 


ats 2S eee 
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quick till they look clear, when they are cold take ~ 
them out, and lay them on glaffes, put them into — 
a ftove, and turn them every half hour, the next — 

day every hour, and after as you fee occafion. — 


To make LemMoN-Drops. hohe 
DIP a lump of treble-refined loaf-fugar in 


water, boil it ftiffith, take it off, rub it with the 


back of a filver fpoon to the fide of your pan, 


then grate in fome lemon-peel, boil it up, and 


a By: A drop — 
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drop it on a paper; if you want it red, put in a 
little cochineal, 3 eh 
Io make LEMON-Drops another way. 

_. TAKE half a pound of pounded loaf-fugar, 
fifted very fine, put it in a plate, and. fqueeze 
three or four lemons over it; mix it well witha 

fpoon till it makes a thickifh pafte, then take 
half a fheet of paper and cover it with drops the 

fize of a farthing, place it in the ftove with a 

flow fire till it is quite dry, and take it off from 

‘the paper; if you choofe you may add fome of © 
the {kin of the lemon rafped or grated. | 


To make PepPERMINT-DRopPs. 

TO one hundred drops of oil of peppermint, 
add two pounds of treble-refined fugar, beat 
fine and fifted through a lawn-fieve, with the 
whites of three eggs, and a {mall quantity of 
 orange-flower water, beat them well up together, 
and with a tea-fpoon drop it on fine kitchen 
paper to whatever fize you wifh to have them, 
put them on the hearth to dry, and the next 
day they will be fit for ufe. | | 


To make RASPBERRY or CURRAN-DROPS. | 
TAKE half a pound of pounded loaf-fugar | 
on a plate, then a quantity of rafpberries, or 
 currans, which you f{queeze through a fieve, 
when that is done add the juice to the fugar till _ 
it makes a pafte of a thickifh confiftency, drefs 

_ it on fine cap-paper and’place iton the ftove 

till dry. rox ae | 
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To dry PEACHES. 
PARE and ftone the largett Nv 


peaches, have ready a fauce-pan of boiling wate 
put in the peaches, let them boil till*they are — 

tender, lay them on a fieve to drain, then weigh _ 

them, ‘and put them in the pan they were boiled 
in, and cover them with their weight of fugar; 
let them lie two or three hours, then boil them “ 
till they are clear, ‘and the fyrup pretty thick, ~ 
let them ftand all night covered clofe, fale Bt 
them very well, then. take them off to cool, ~ 
then fet them on again till the peaches are tho Ss 
roughly hot, do this for three days, lay them on 
' plates to dry, and furn them every day. 


‘ Zo candy Anca we 


TAKE it when young, cut it in lengths, cover 
it clofe, and boil it till it is tender, peel it, and 
put it in again, let it fimmer and boil till it ig 
green, then take it up, and dry it with a cloth; 
to every pound of ftalks put a pound of fugar; 
put your flalks into an earthen-pan, beat the 
fugar and ftrew over them, let it ftand two days, a 


then boil it-till it is clear and green, putitina |) 


cullender to drain; beat a pound of fugar to a 
powder again, Rtrew it on your angelica, lay it 
on plates to dry, and fet them in the oven after 
the pies are. drawn.—Three pounds and a half 
of fugar is enough for four pounds of ftalks, 


To candy a Oranon-Perr. 


CUT your lemons Or oranges long-ways, and 
take out all the pulp, and put the rinds into a 


pr etty 
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pretty ftrong falt and hard water fix days, then 
boil them in a large quantity of fpring water till 
they are tender, then take them out and lay them 
n a hair-fieve'to drain, then make a thin fyrup 
‘of fine loaf-fugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick fyrup 
made of fine loaf-fugar, with as much water as 
will diffolve it; put in your peels, and boil them 
-over a flow fire, till you fee the fyrup candy 
about the pan and peels, then take them out, 
and grate fine fugar all over them, lay them on. 
a hair-fieve to drain, and fet them in a ftove, or 
before the fire to dry, and keep them in a dry 
place for ufe.-—N. B. Do not cover your fauce- 
pan when you boil either lemons or oranges. 


| To boil SuGAR candy-height, 

PUT a pound of fugar into a clean toffing- 
pan, with half a pint of water, fet it over a very 
clear flow fire, take off the {cum as it rifes, boil * 
it till it looks fine and clear, then take out a little 
swith a filver-fpoon; when it is cold, if it will 
' draw a thread from your fpoon it is boiled high 
enough for any kind of fweet-meat, then boil 
your fyrup, and when it begins to candy round 
the edge of your pan it is candy-height. 

N. B. It is a great fault to put any kind of 
- {weet-meats into too thick a fyrup, efpecially at 
the firft, for it withers your fruit, and takes off 
both the beauty and flavour. — | 
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GHA Po X: Deh. 
. Obfervations upon CREAMS, CusTARDs, “~~ | 
a - Cuegse-Cakes. . 
HEN you make any kind of creams and _ 
cuftards, take great care your tofling-pan 
be well tinned, put a {poonful of water in it,to © 
prevent the cream from fticking to the bottom 
of your pan, then beat your yolks of eggs, and 
{train out the treads, and follow the dire@tions _ 
of your receipt.-—As to cheefe-cakes they fhould _ 
not be made long before you bake them, parti- 
cularly almond or lemon cheefe-cakes, for ftand- 
ing makes them oil and look fad, a moderate ~ 
oven bakes them beft, if it is too hot it burns 
them and takes off the beauty, and a very flow — 
oven makes them fad and look black; make your 
_ cheefe-cakes up juft when the oven is of a pro- 
per heat, and they will rife well and be of a 
proper colour. | 


To make PisTACHO-CREAM. 

‘TAKE half a pound of piftacho-nuts, take 
out the kernels, beat them in a mortar witha _ 
{poonful of brandy, put them into a tofling-pan, 
with a pint.of good cream and the yolks of two 
eggs beat fine, ftir it gently over a very flow fire 
till it grows thick, then putit into a China foup- 
plate, when it grows cold ftick it all over with 
imall pieces and ferve it up. 


/ 


To make CHOCOLATE-CREAM. . 
SCRAPE fine a quarter of a pound of the beft 
chocolate, put to it as much water as will dif 

ie hy folve 
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folve it, put it in a marble-mortar, beat it half , 
an hour,put in as much fine fugar as will fweeten + 
- it, and.a pint and a half of cream, mill it, and » 

‘as the froth rifes lay it on a fieve, put the re- 

maining part of your cream in poflet-glaffes, and 

lay the frothed cream upon them. ——It makes 

a pretty mixture upon a fet of falvers, 


To make SPANISH-CREAM. | 

DISSOLVE in a quarter of a pint of rofeq 
water three quarters of an ounce of ifinglafs cut 
{mall, run it through a hair-fieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two forrel leaves, and fugar to 
your tate, dip the difh in cold water before you 
put in the cream, then cut it out with a jigging- 
iron, and lay it in rings round different-coloured 


7 


{weet-meats. 


Zo make \cz-CREAM. 7 

PARE, ftone, and fcald twelve ripe apricots, 
beat them fine in a marble-mortar, put to them 
fix ounces of double-refined fugar, a pint of 
_fealding cream, work it through a hair-fieve, put 
it into a tin that has a clofe cover, fet it in a tub 
‘of ice broken fmall, and a large quantity of falt 
put amongtt it, when you fee your cream grow 
thick round the edges of your tin, ftir it, and 
fet it in again till it grows quite thick; when 
"your cream is all frozen up, take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid,.and have 
_teady another tub with ice and falt in as before, 
_ put your mould in the middle, and lay your ice 
a | under 
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under and over it, let it ftand four or Gee hours, 


dip your tin in warm water when you turnit 


- out; if it be fummer, you muft not turn it out 


‘ill the moment you want it: you may ufe any 


fort of fruit if you have not HER ia ob a 


ferve to work it fine. — 


To make CLOTTED CREAM. ~ ae 


PUT one tea-{poonful of earning intoa quart 


of good cream; when it comes toa curd, break 
it very carefully with a filver-fpoon, lay it upon 


afieve to drain a little, put it into a China foup- 


plate, pour over it fome good cream, with the 
Juice of rafpberries, damions, or any kind of | 
fruit, to make it a fine pink colour, ‘fweeten it © 


to your tafte, and lay round it a few ftrawberry- 


leaves. —It is proper fora middle at fupper, or ag 


e€orner at dinner, 


Yo make HARTSHORN-CREAM. 


TAKE four ounces of hartfhorn- fhavings, Ms 
boil them in three pints of water till itis reduced 
to half a pint, run it through a jelly-bag, put 
to it a pint of cream, let it juft boil up, then — 


put it into jelly-glaffes, let it ftand till it is cold, 


by dipping your glaffes into {calding water it © 


“will flip out whole, then ftick them all over with — 


‘ flices of. almonds. cut lengthways : it eats well 


with apie pate and fugar, like flummery. 


Ny To make R1BAND-GREAM. 


TAKE eight quarts of new milk, fet it on 
he fire, when iit 1 is ready to boil put in a quart — 
good cream ; earn it, and pour it into a large © 


Bos, let it ftand. al night, then take off the 
cream, 


ie 
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cream, and lay it on a fieve to drain, cut it to 
the fize of your glafles, and lay red, green, or co- 
_loured fweet-meats between everylayer of cream, 


wo wails F extdisi neon 


TAKE a pint.of {pring water, the rinds of 
two lemons, pared very thin, and the juice of 
three, beat dus whites of fix eggs very well, 
mix the whites with the water and lemon,,. put 
fugar to your tafte, then fet it over the fire, and 
_ keep ftirring it till it thickens, but do not let 
it boil, ftrain it through a cloth, beat the yolks 
Rak (ix: eggs, put it over the fre till it be quite 
thick, then put it into a baw) to cool, and put 
it in your glafles, 


To make STEEPLE-CREAM with ies. 

TAKE one pint of ftrong clear calf’s-foot- 
jelly, the yolks of four hard eggs, pounded i in 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much doublecrehined fugar 
_as will make it {weet, whem your jelly is warm 

put it in, and keep Rirritis it till it is cold, and 
_ grows as thick as cream, then put it into jelly- 
elafies, the next day turn it out into a difh with 
-preferved wine-fours, ftick a fprig of myrtle in 
the top of every cream, and ferve it up wit 
powers round it. , | 
To make RASPBERRY-GREAM, | 


TAKE a quart of. rafpberries, ' or rafpberry- 
jam, rub it through a hair-fieve to take out the 

feeds, mix it well eth your cream, put in as. 
| much 


x. 


five eggs exceeding well, put it in your tofling- 
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much loaf-fugar as will make it pleafant, then — 
put it into a mill-pot to raife a froth with a cho- — 
colate-mill ; as your froth rifes take it off with — 


a {poon, lay it upon a hair-fieve, when you have — 


got what froth you have occafion for, put the 
remainder of your cream in a deep China-difh” 


or punch-bowl, put your frothed cream upon it 
as high as it will lie on, then flick a light flower 


in the middle, and fend it up.—It is proper for ~ 


a middle at fupper, or a corner at dinner. 


LEMON-CREAM with PEEL. 


Ae 


» 
y 
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- BOIL a pint of cream, when it is half cold © 
put in the yolks of four eggs, ftir it till it is” 
cold, then fet it over the fire, with four ounces © 
of loaf-fugar, a tea-fpoonful of grated lemon- ~ 


peel, ftir it till it is pretty hot, take it off the 


fire and put it in a bafon to cool, when it is’ 

cold put it into fweetmeat-glaffes, lay pafte-knots — 
or lemon-peel cut like long ftraws, over the tops © 
of your glaffes.—It is proper to be put upon a © 


bottom-falver amongft jellies and whips. 


ORANGE-CREAM. 


TAKE the juice of four Seville oranges, and 


“the out-rind of one pared exceeding fine, put 


them into a toffing-pan, with one pint of water, © 
and eight ounces of fugar, beat the whites of — 
five eggs, fet it over the fire, ftir it one way tillit — 


grows thick and white, {train it through a gauze- 


fieve, ftir it till it is cold, then beat the yolks of 4 


pan 


{ 
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pan with the cream, ftir it over a very flow fire. 
till it is ready to boil, put it into abafon to cool, . 
and ftir it till it is quite cold, then put it into 
jelly-glaffes: fend it in upon a falver, with whips 
and jellies. | | ane 


To make. BURNT CREAM. 


BOIL a pint of cream with fugar and a little 

-lemon-peel fhred fine, then beat the yolks of 
fix, and the whites of four eggs feparately, when 

your cream is cooled, put in your eggs, with a 

-fpoonful of orange-flower water, and one of fine, 
flour; fet it over the fire, keep ftirring it till it , 
_is thick, put it into adifh; when it is cold fift a 

quarter of a pound of fugar all over, hold a hot 

falamander over it till it is very brown, and 

_ looks like a glafs-plate put over your cream. 


To make LA POMPADOUR-CREAM. 
_ BEAT the whites of five eggs to a ftrong 
froth, put them into a toffing-pan, with two 
 fpoonfuls of orange-flower water, two ounces of 
fugar, ftir it gently for three or four minutes, 
then pour it into your difh, and pour good 
melted butter over it, and fend it in hot. 
It is a pretty corner-dith for a fecond courfe at 

dinner - | | 


To make TEA-CREAM. 

- TO half a pint of milk put a quarter of an’ 
ounce of fine hyfon-tea, boil them together, 
- firain the leaves out, and put to.the milk half a 

| | pint 


. 
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pint of cream, and two teafpoonfills of rerinétys 
fet it over fome hot embers in the difh you fend” 
it to table in, and cover it with a. tin-plate 5" 


when it is thick it is enough. —Garnith bie 
{weet-meats, and fend it up. 


Pamuke Kaine Waanits wis Ckeam. > 
BEAT the whites of three eggs very well, 
_ then fqueeze out the juice of two large or three! ie 
{mall lemons; take two ounces more than the. 
weight of the juice of double-refined fugar, and 
mix it together with two or three. drops of. 
orange-flower water and five or fix fpoonfuls of 
fair {pring-water ; when all the fugar is melted, 
put the whites of the eggs into the pan ad | 
the juice, fet it over a flow fire, and keep ftir- 
ring it till you find it. thicken, and train. it. 
through a coarfe cloth quick into the ee 
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* 
SNow and CREAM, a pretty Supper-Di ifo. 


MAKE a rich boiled cuftard, and put it in. 
the bottom of your China or glafs difh, then. 
take the whites of eight eggs, beat with rofe- 

water and a fpoonful of treble-refined fugar, 
till it is a ftrong froth; put fome milk and 
water into a broad ftew-pan, and when it boils 
take the froth off the eggs, and lay it on the milk. 
and water, and let it boil once up; take it off © 
carefully, and lay it on your cuftard. 


To 
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Zo make CREAM CHEESE.. 

PUT one large {poonful of fteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a fieve-bottom, and let it run 
‘till dry, break it, cut and turn it in a clean 
cloth, then put it into the fieve again, and put 
on it a two-pound weight, {prinkle a little fale 
on it, and let it ftand all night, then lay itona | 
board to dry, when dry, lay a few ftrawberry- 
leaves on it, and ripen it between two pewter- 
difhes in a warm place, turn it, and put on 
frefh leaves every day. 


To make a TRIFLE. 


PUT three large macaroons in the middle of 
your difh, pour as much white-wine over them 
as they will drink, then take a quart of cream, 
put in as much fugar as will make it fweet, rub: 
_ your fugar upon the rind of a lemon, to fetch out: 
tlie effence, put your cream into a pot, mill it 
toa ftrong. froth, lay as much froth upon a fieve 
"as will fill the dith you intend to put your trifle 
“in, put the remainder of your cream into a 
_ tofling-pan, with a ftick of cinnamon, the yolks 
of four eggs well beat, and fugar to your tafte, 
fet them over a gentle "fre, ftir it one way till it 
_is thick, then take it off the fire, pour it upon 
your macaroons; when it is Si: put on your 
frothed cream, lay round it different-coloured © 
{weetmeats, and fmall-fhot comfits, and figures 

or flowers. i 
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ALMOND-CUsT ARDS. abs 
_ PUT a quart of cream into a tofling-pan, 4 
ftick of cinnamon, a blade or two of mace, boil. 
it and fet it to cool; blanch two ounces of ale 
monds, beat them fine in a marble-mortar with” : 
rofe-water, if you like a ratafia tafte; putin a” 
few apricot-kernels or bitter, almonds, mix them 
with your cteam, fweeten it to your. tafte, fet 
it on a flow fire, keep ftirring it till it is pretty 
thick, if you let it boil it will curdle; pour it” 
into cups, &c. + : 


_ To make-LEMON-CUSTARDS: % 
TAKE a pint of white-wine, have a pound of | 
double-refined fugar, the juice of two lemons, ~ 
the out-rind of one pared very thin, the inner- — 
rind of one boiled tender and rubbed through a © 
fieve, let them boil a good while, then take out.” 
the peel and a little of the liquor, fet it to cool, ~ 
pour the reft into the difh you intend for it; beat © 
four yolks and two whites of eggs, mix them ~ 
with your cool liquor, ftrain them into your — 
- dith, ftir them well up together, fet them on a 
‘ flow fire, or boiling water to bake as a cuftard ; 
when itis enough, grate the rind of a lemon 
all over the top; you may brown it over with © 
a hot falamander. It may be eat either hot - 
or cold. . aS 


To make ORANGE-CUSTARDS. te 

‘BOIL the rind of half a Seville orange very — 
tender, beat it in a marble-mortar till it is very - 
‘ fine, 
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fine, put it to one fpoonful of the beft brandy, 
the juice of a Seville orange, four ounces of loaf- 
fugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them into cuftard-cups, and 
fet them in an earthen-dith of hot water, let 
them ftand till they are fet, then take them out, 
and flick preferved orange on the top, and ferve 
them: up either hot or cold.—It is a pretty cor- 
ner-difh for dinner, or a fide-dith for fupper. 


To make a common Cust ARD. 

_ TAKE a quart of good cream, fet it over a 
flow fire, with a little cinnamon, and four ounces 
of fugar; when it is boiled take it off the fire; 
beat the yolks of eight eggs, put to them a 
{poonful cf orange-flower water to prevent the 
cream from cracking, ftir them in by degrees as 
your cream cools, put the pan over a very flow. 
fire, ftir them carefully one way till it is al-— 
moit boiling, then put it into cups, and ferve 
them up. BS i 


-  ' Yo make a Brest Custard. — 

_ TAKE a pint of the beeft, fet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one fpoonful of flower, and a fpoonful of 
thick cream, pour your hot beeft upen it by 
degrees, mix it exceeding well together, and 
{weeten it to your tafte; you may either put it 
in crufts or cups, or bake it. 
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To lg an Ageia Froatinc-IsLanb. ‘in 


- BAKE fix or eight very large apples, wher 
they are cold peel and core them, rub the pulp. 
through a five with the back of a woods 
- fpoon then beat it up light with fine fugar, wel 
fifted, to your tafte; beat the whites of | fous 
eggs with orange-flower water in another bowl | 
tiilit is a light froth, then mix it with your 
apples’s little at a time till all is beat together, 
and exceeding light; make a rich boiled. cuf+ 
tard, and put it in a China or glafs difh, and lay 
the apples all over it. Garnifh with Curran 
jelly, or what you pleafe: | 4 
bt 


las To make Farry BUTTER: 
TAKE the yolks: of four-eggs boiled hard, 


a quarter of a pound of butter, beat two ounces” 
-of fugar in a large fpoonful of orange-flower 

water, beat them all together to a fine pafte, let 

it and two or three hours, then rub-it throug 
| a cullendar upon a plate; it looks very prey 


To make ALMOND CHEESE-CAKES. 


TAKE four ounces of Jordan almonds, 
blanch them, and put them into cold water, beat 
them with nete-wtater in a marble-mortar, ot | 
wooden-bow! , with a wooden-peftle, put to it four 
ounces of fugar, and the yolks of four eggs 
beat fine, work it in a mortar or bowl till it 
becomes white and frothy, then make a rich pufl- 
pafte, which *muft be made thus: Take half a: 
pound of flower, a quarter of a pound of butter, 
he | rub 
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Hob a little of the butter into the flour, mix it 
Riff with a little cold water, then roll your pafte 
firaight out, ftrew over a little flour, and lay 
over it in thin bits one thirdof your butter, throw 
a “little more flour over the butter, do fo for 
three times, then put your pafte in your tins, 
fill them, and grate fugar over them, and bake 
them in a gentle oven. 


Fo niake BREAD Curese-Caxs. 


i SLICE a penny loaf as thin as potible, pour 
On it a pint of boiling cream, let it ftand two 
hours, then take eight eges, half a pound of 
butter, and a nutmeg erated, beat them well 
together, put in half a pound of currans well 
‘wafhed, and dried before the fire, and a {poontul 
full of brandy, or white wine, and bake them in 
‘raifed crufts, or petty-pans. 


To make CITRON CHEESE-CAKES, 

BOIL a quart of cream, beat the yolks of four 
eges, mix them with your cream when it is 
‘cold, then fet it on the fire, let it boil till it 
feurds, blanch fome almonds, beat them with 
orange-flower water, put them into- the cream, 
with a few Naples bifcuits, and green citron 
‘fhred fine, fweeten it to your and bake 
them i in tea-cups. 


a Eb Rice Picea nus 


BOIL four ounces of rice till tender, put it 
“upon a fieve to drain, put in four eggs well beat- 
| “ half a pound of Baictend half a pint of cream, 
, 5 2 lix 
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fix ounces of fugar, a nutmeg grated, and a glafs 
of ratafia-water or brandy : beat them. all to~ 
gether, and bake them in raifed crufts. 


‘To make Curp CHEESE-CAKES. ” * 


TAKE half a pint of good curds, beat them 
with four eggs, three {poonfuls of rich creamy 
half a nutmeg grated, one fpoonful of ratafia, 
rofe, or orange water, put to them a quarter of 
a pound of fugar, half a pound of currans well 
wathed and dried before the fire, mix them all 
well together, and bake it in eae abc with 
a good cruft under them. 9 i 


tae 


Lo make ORANGE Crumpats.:: i me) 
TAKE a pint of cream, and a'pint of ‘fev 


milk, warm it, and put in it/alittle runnet, when” 


it is broke ftir j it gently, lay iton a cloth to drain’ 


all night, and then take the rindsof three oranges, 
boiled:as for prefeving in three different waters. 
pound them very fine, and mix them with the 
curd, and eight eggs in a mortar, a little nut= 
meg, the juice of a lemon, or orange, and fugar to 
your tafte, bake them in tin-pans rubbed with 
butter, when they are baked turn them out, and 
put fack and fugar over them.—Some put flices: 
of prefled oranges among them. _ a 


To make CHEESE-CAKES. 


SET a quart of new milk near the fire, vwitda 
a {poonful of runnet, let the milk be blood warm 
when it is broke, diain the curd through a coarfe | 
cloth, now and then break the curd gently with 
ni : . your 


\ 
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your fingers, rub into the curd a quarter of a 
pound of butter; a quarter of a pound of fugar, 
anutmeg and two Naples bifcuits erated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
fpoonfuls of rofe-water, and two of fack, clean 
fix ounces of currans very well, put them into 
your curd, and mix them all well together. 


To make CurD Purrs. 


TAKE two quarts of milk, put a little run- 
net in it, when it is broke put it in a coarfe cloth _ 
to drain, then rub the curd through a hair-fieve, 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon-peel grated ; 
a {poonful of wine, and fugar to your talte, rub 
your cups with butter, and bake them.a little 
more than half an hour. 


; To make Eoo-Cuezse, 
_ BEAT fix eggs well, put them into three gills 


of new milk, fugar, cinnamon, and lemon-peel, 
to your tafte, fet it over the fire, keep ftirring 
it, and {queeze a quarter of a lemon in it, to turn 
itto cheefe, let it run into what fhape you would 
have it, when it is cold turn it out, pour over — 
it a little almond-cream, made of {weet almonds 
eat fine with a little cream, then put them into 
a pint of cream, let it boil and ftrain it, put to 
tthe yolks of three eggs well beat, fet it over 
he fire, and make it like a cuftard, | 


53 eee 
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To make a LOAF ROYAL. : a | 


- TAKE a French roll, rafp it, cut off the bote 
tom cruft, lay it in-a pan, with the bottom: 
upwards, boil a pint of cream, put to it the” 
yolks of two eggs, a little cinnamon oranges 
flower water, and fugar to your tafte, when it 
is cold pour it upon the roll, let it ftand in all 


will bake bh ; ; TG SP 1OL.388 WR wee rt k Laity Ps 
To make a PRINCE Loar... mi He f 

; , £: TENSES (Oe 

TAKE frall French rolls, about, the, fize oF 
an egg, cut a {mall round hole.in the top, take 
out all the crumb, fill them. with almond. cuft 


its ° . ° a, 

tard; lay. over it currah-jelly, in thin, flicess, 
beat the white of an egg and double-refined fu ar 
to a froth, and ice them all over with Teta fe 
is a pretty dith. si ad soil vf 
16° "79 make a DRUNKEN LOAF. | y 
TAKE a French roll hot out of the oven, 
rafp it, and pour a pint of red wine upon it, and 
cover it clofe up for half an hour, boil one ounc¢ 
of macaroni in water till itis foft, and lay & 
-tipon a fieve to drain, then put the fize of a wal- 
Q- | ~ nut 


a 
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nut of butter into it, and as much thick cream 
as it will take, then {crape in fix ounces of Par- 
-mefan cheefe, fhake it about in. your tofling- 
pan, with the macaroni, till it be like a fine 
cuftard, then pour it hot upon your loaf; brown 
it with a falamander, and ferve it. up.—It is a 
pretty dith for fupper. 


To. make SNOW-BALLS. 


PARE five large baking-apples, take out the | 
cores with a f{coop, fill the holes with orange or . 
_quince marmalade, then make a little good hot 
_pafte, and roll your apples in it, and make your 
 cruft of an equal thicknefs, and put them in a 
‘tin dripping-pan, bake them in a moderate oven, 
' when you take them out, make icing for them 
the fame way as for the plum-cake, and ice them 
all over with it, about a quarter of an inch thick, 
_ fet them a good diftance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China-dith,. 
‘and the other five round it; garnifh them with 
green {prigs and fmall flowers.—They are pro- 
_ per for a corner either for dinner or fupper. 


2 _ To make Fraizp Toast. 

_ CUT a flice of bread about half an inch thick, 

' fteep.it in rich cream, with fugar and nutmeg 
to your. tafte, when it is quite foft put a good 

lump of butter into a toffing-pan, fry it a fine 
brown, lay it on a difh, pour wine-fauce over 

it, and ferve itup. | | 

a S4 PIC HAP. 
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CARLA Pes Xley o ; 
Obfervations upon CAKES. a) 


4% 7 HEN you make any kind of cakes, be 


fure that you get the things ready be- 


fore you begin, then beat your eggs well, and 
do not leave them till you have finithed the cakes, — 
or elfe they will go back again,and your cakes 
will not be light: «if your cakes are to have but- _ 


ter in, take care you beat it to a fine cream be- 


fore you put in your fugar, for if you ‘beat it — 
twice the time it will not anfwer fo well: as — 
to plum-cake, feed-cake, or rice-cake, it is beft 
to bake them in wooden’ garths; ‘for if! you 
bake them in either pot or tin ‘they burn’ the » 


‘outiide of the cakes, and confine them fo ‘that 


the heat cannot penetrate into’ the middle of 


your cake, and prevents it from rifing; bake all _ 
kinds of cakes in a good oven, according to the 
ize of your cake, and follow the dire@tions of 
- your receipt, for though care hath been taken — 


to weigh and meafure every article belonging ta — 
every kind of cake, yet the management and the © 


oven muft-be left to the maker’s care. 


¢ 


To make a BRIDE-CAKE. » a Bs 


T AKE four pounds of fine flower well dried, 


four pounds of frefh butter, two pounds of loaf ‘ 


jugar, pound and fift fine a quarter of an ounce 
_of mace, the fame of nutmegs; to every pound 


of flour put eight eggs, wath four pounds of ; 


currans, pick them well,.and dry them before 
oder 2) 8 es a ane Sie 


Nes 


ENGLISH HOUSEKEEPER. 265 


the fire, blanch a pound of fweet almonds, and 
cut them length-ways very thin, a pound of > 
citron, one pound of candied orange, the fame 
of candied lemon, half a pint of brandy; fir 
_work the butter with your hand to a cream, then 
beat in your fugar a quarter of an hour, beat the 
’, whites of your eggs to a very ftrong froth, mix 
them with your jugar and butter, beat your yolk | 
half an hour at leaft, and mix them with your 
_ cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
»putin your brandy,,and beat your currans and 
almonds lightly, in, tie three fheets of paper 
-) round the bottom of your hoop to keep it from 
runningout, rub it well with butter, put in your 
| cake,and lai your fweet-meatsin threelayers with 
cake betwixt. every layer, after it is rifen and co- 
loured, cover it with: paper before your oven is 
ftopped up; it will take three hours baking. 


To make ALMoND-Ic1NG for the BRipE-CAKE, 


BEAT the whites of three eggs to a ftronge 
- froth, beat a pound of Jordan almonds very fine 
with rofe-water, mix your almonds with the eggs 
lightly together, a pound of common loaf-fugar _ 
beat fine, and put in by degrees; when your cake 
is enough, take it out, and lay ‘dead icing on, 
then put it in to brown, . 


To make SuGaR-IcinG for the BRiDE-CAKE. 

BEAT two pounds of double-refined fugar, 
with two ounces of fine ftarch, fift it through a 
gauze-fieve, then beat the whites of five cees 
| wit 
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with a knife ‘upon a pewter-dith half an hour; 


beat it in your fugar a little at a time, or it wil 3 


make the eggs fall, and will not be fo good a 


colour, when you have put in all your fugar, 


beat it half an hour longer, then lay it on your 

almond-icing, and fpread it-even with a knife; 

if it be put on as foon as the cake comes out of 

the:oven it will be hard by the time the cake is 
cold: 


To make a good PLuM- cathe 


‘TAKE a pound and an half of fine flour well if 4 
dried, a pound and a half of butter, three quar- J 
ters bf a pound. of currans wafhed and well 
picked, ftone half a-pound of raifins, and flice” 


them, eighteen ounces of fugar beat and fifted, 
fointeens egos, leave out the whites of half of 
them, fhred the peel of ‘a large lemon exceed- 


ing fine; three ounces of candied orange, the 


fame of lemon, a tea-fpoonful of beaten mace, 
half a nutmeg grated, a tea-~cupful of brandy, or 
white wine, aoe fpoonfuls of orange-flower 
water; firft work the butter with your hand to 


a cream, then beat your fugar well in, whifk 
your eggs for half an hour, then mix them with  ~ 
your fugar and butter, and put in your flourand 


{pices s "wheo your oven is ready, mix your 


brandy, fruit, and fweet-meats lightly in, then | 


put in your hoop, and fend it to the aven; it 


will require two hours and a half baking. es 


will Bee an hour and: a half beating. 


; 
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1%. folmake a rich SBED-CAKE. 
BOPAKRY: a pound of four well dried, a paund 
of butter, a pound of loaf-fugar beat and fifted, 
eight eggs, two ounces of carraway-feeds, one 
nutmeg grated, and its weight of cinnamon ; 
firft beat your butter toa cream, then put in 
your fugar, beat the whites of your eggs half 
an hour, mix them with your fugar and butter, 
then beat the yolks half an hour, put to it the 
whites, beat in your flour, fpices, and feeds, a 
little before it goes to the oven; put it in the 
hoop and bake it two hours in a quick oven, and 
Jet it fland two hours.—It will take two hours 
 peating. | | 


| Io make a WuirEt PLuM-CAKE. 

-'TO two pounds of flour well dried take a 
pound of fugar beat and fifted, one pound of 
butter, a quarter of an ounce of mace, the fame 
of nutmeg, fixteen eggs, two pounds and a 
“half of currans, picked and wafhed, half a 
ound of candied lemon, the fame of {weet-al- 
“‘monds, half a pint of fack, or brandy, three 
{poonfuls of orange-flower water, beat your but- 
ter to a cream, put in your fugar, beat the whites 
of your eggs half an hour, mix them with your 
- fugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
-two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currans and 
all your other ingredients lightly in, juft when 
- you putsit in your hoop. Two hours will 


bake it. 
; To 
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Lo make hitl PLrum-CakgEs. 
TARE a pound of flour, rub into it half a 
pound of butter, the fame of fugar, a little beaten 
mace; beat four eggs very well (leave out half 
the whites) with three fpoonfuls of yeft, put to’ 
it a quarter of a pound of warm cream, ftrain 
them into your flour, and make it up light, fet 
it before the fire to rife; juft before you fend it 
to the oven put in three quarters of a pound of 
currans, Ae 


To make ORANGE-CAKES, 

TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or. 
three waters until they are tender, and the bit-_ 
ternefs is gone off, fcum them, ‘then lay them 
on a clean napkin to dry, take all the feeds and 
kins out of the pulp with a knife, fhred the 
‘peels fine, put them to the pulp, weigh them, | 
and put rather more than their weight of fine | 
fugar into a tofling-pan, with juft as much water 
as will diffolve it, boil it till it becomes a per-_ 
fet fugar, then by degrees put in your orange- 
peels and pulp, ftir them well before you fet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed. 
glaffes, fet them in a ftove, and keep a conftant — 
moderate heat to them, when they are candied 
on the top turn them out upon glafles, 

_ N.B. You may make lemon-cakes the fame 
way, 


' 
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‘To make Lemon-Caxzs a ficond way. 
BEAT the whites of ten eggs with a whifk © 
for an hour, with three fpoonfuls of rofe or 
orange-flower water, then put in one pound of 
loaf-fugar beat and fifted, with the yellow rind 
of a lemon grated into it; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat fmooth, and jutt before you 
put it, into the oven ftir in three quarters of a 
pound of flour; butter your pan, and one hour 
will bake it in a moderate oven. 


ete To make Rice-Caxe. : | 
TAKE fifteen eggs, leave out one half of 


‘the whites, beat them exceeding well near an 


hour with a whifk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf-fugar 
fifted fine, beat it well in, then»put in half a 


pound of rice-flour, a little orange-water or — 


brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop, 


and fet them in a quick oven for half an hour. 


To make RATAFIA-CAKEs. 


TAKE half a pound of fweet almonds, the 
fame quantity of bitter, blanch and beat them 
fine in orange, rofe, or clear water, to keep them 
from oiling, pound and {fift a pound of fine 
fugar, mix it with your almonds, have ready, 
very well beat, the whites of four egos, mix © 

| ~ them 


a 
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them lightly with the almonds and fugar, put if 


in.a preferving-pan, and fet them in a moderate 
fire, keep ftirring it quick one way until it is. 


retty hot; when it is alittle cool, roll. it anh a 
{mall rolls, and cut it in thin cakes, dip your © 
hands in flour and fhake them on it, give them | 


each a light tap with your finger, put them on 


fugar-papers, and fift a little fine {ugar over them 


juft as you are putting them into a flow oven. 

{> make 'a RATAFIA*CAKES a fecond way. 
TAKE. one pound and a half of {weet al-. 
monds, and half a pound of bitter almonds, 
beat them as fine as poffible with the whites of 
two eggs, then beat the whites of five eggs to a’ 
firong froth, thake in lightly two pounds and a 
half of fine loaf-fugar, beat and fifted very fine, 
drop them in little drops the fize of a nutmeg 
on cap-paper, and bake them in a flack oven. — 


: To make SAREWSBURY-CAKES. | 
TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 


egg, fix ounces of loaf fugar beat and fifted, halt - 


an ounce of carraway feeds mixed into a patte, _ 


roll them thin, and cut them round with a {mall 
glafs, or little tins, prick them and lay them on 
fheets of tin, and bake them in a flow oven, _ 


- To make SUREWSBURY-CAKES a fecond way. : 
TO a pound of butter beat and fift a pound 
of double-refined fugar, a little mace, and four 
I - eges, 


cy 
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eggs, beat ‘them all together with your hand till 
it is very light, and looks curdling, then thake 
ina pound and a-haif of fine flour, roli it thin, 
and cut it into little cakes with a tin, anal bake 
them. 


To make BATH-CAKES. 
RUB half a pound of butter into a pound of 
- flour, and one {poonful of good barm, warm 
fome cream, and make it into a light pafte, fet 
it to the fire to rife, when you make them up 
take four ounces of carraway comfits, work part 
_ of them in, and ftrew the reft on the top, make 
them into ‘a round cake, the fize of a French roll, 


bake them on fheet tins, and fend them in hot 
for eae 


To vid Quern- ~CAKES. 


TAKE a pound of loaf-fugar, beat and fift 3 it, 

a pound of flour well dried, a Hodad of Bucter” 
. eight eggs, half a pound of currans wafhed and 
| picked, grate a nutmeg, the fame quantity of 
“mace and cinnamon, work your butter to a 
cream, then put in your fugar, beat the whites 
of your eggs near half an hour, mix them with 
your fugar and butter; then beat your yolks near 
half an hour, and put them to your butter; beat 
‘them exceeding well together, and put in your 
flour, fpices, and the currans; when it is ready 
for ihe oven bake them in tins, and duft a little 
fugar over them, : 


4 To 
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To make a common Rees ke. 


TAKE two pounds of flour, rub it into half 5 
pound of powdered fugar, one ounce of carra= 
way-feeds beaten, have ready a pint of milk, with» 


a. = 

Pg 

as » ter 
as. 
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half a pound ae butter melted i in it, and two © 


{poonfuls of new barm, make it up into a pafte, © 
fet it to the fire to rife, flour your tin, and bake . 


it ina quick oven. 


To make CREAM- CAKES. 


BEAT the whites of nine eggs to a ftiff froth, 
then ftir it gently with a fpoon, for fear the 
froth fhould fall, and grate the rinds of two 


lemons, to every white of an egg, fhake in © 


foftly a fpoonful of double-refined fugar {fifted 
fine, lay a wet fheet of paper on a tin, and drop | 
the froth in little lumps on it with a fpoon a 
{mall diftance from each other, and fift a good 
quantity of fugar over them, fet them in.an oven 
after brown bread, make the oven clofe up, and 
_ the froth will file, when they are juft coloured’ 
they are baked enough, take them out and put 
two bottoms together, and lay them on a fieve; 
then fet them in a cool oven to dry.— You may 
lay rafpberry jam, or lay other forts of fweet- 
meats betwixt them, before you clofe the bot- 
tom together to dry. 


To make little Cink tees 


TAKE one pound and a half of fine flour, . | 


dry it well before the fire, a pound of butter, 
half 


4 


t 
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half a pound of fine loaf-fdgar well beat and 


fitted, four yolks of eggs, four {poonfuls of rofe- 
water, four fpoonfuls | of fack, a little mace, and 
‘one’ nutmeg erateds beat the eggs very well, 


and put them to the rofe-water and fack, ae 


put to it the fugar and butter ; work them all 


together, ftrew in the ‘currans and the flour, 
being both madé warm together before.——This 


‘quantity will make fix or eight cakes; bake 
them pretty crifp, eee a fine brown. 


To inake presen Cakes. 
TAKE a pound of fugar beat ‘and fifted, half 


a pound of flour dried, and feven eggs, beat - 


the yolks and whites feparate, the juice of one 
lemon, the peel of two grated very fine, half a 


pound "of almonds beat fine with role-water; as 


foon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 


gether for half an hour; juft before you fet it in 
the oven fhake in the Boar .—N. B. The whites 


and yolks muft be beat -feparate, or it will be 


| quite armel 


/ 


To make a CA KE without butter. 
BEAT eight eggs half an hour, have ready 


pounded and fifted a pound of loaf-fugar, hake f 
‘it in, and beat it half an hour more; put to it a_ 

“quarter of a pound of fweet almonds beat fine, 
with orange-flower water, grate the rind of a 


‘lemon into the almonds, and f{queeze in the juice 


of the lemon, mix them all together, and keep 


Dealing 
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beating them till the oven is ready, and juft bes 

fore you fet it in put to it three quarters of' a” 

pound of warm dry fine flour; rub your hoop — 

with butter: an hour and a half will bake it 
a gable ie 


c + | 


To make BARBADOES JUMBALLS. i" 

BEAT very light the yolks of four eggs and 
the whites of eight with a {poonful of rofe- 
water, and duft in a pound of treble-refined — 
fugar, then put in three quarters of a pound of 
the beft fine flour, ftir it lightly in, greafe your” 
tin fheets, and drop them in the fhape of a ma- ~ 
caroon, and bake them nicely. | ) 


To make CHACKNELLS.. 

-. TO a pound of flour put a pound of butter, 
fix eggs (leaving out three whites) three quar- © 
ters of a pound of powder-fugar, a glafs of water, 
a little lemon-peel chopped very fine, and dried ; 
orange-flowers; work it well together; then cut 
it into pieces of what bignefs you pleafe to bake, — 
and glaze them with fugar. | 3 a 


To make LicHT WicGs. — > p 
TO three quarters of a pound of fine flour 
put half a pint of milk made warm, mix in it 
twoor three fpoonfuls of light barm, cover it Up, 
fet it half an hour by the fire to rife, work in ~ 
the pafte four ounces of fugar, and four ounces: 
of butter, make it into wiggs with as little flour 
as pofible; and a few feeds; fet them in a quick 
oven to bake. | * : 
, | z 
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To make NACAROONS. ) 


- 'TO one pound of blanched and beaten {weet 
almonds put one pound of fugar, ahd a little 


.  tofe-water to keep them from boiling, then beat 


the whites of feven .eggs to a froth, put them 

in and beat them well together, drop them on 

wafer-paper, grate fugar over them, and bake 

them. | | 
To make SPANISH Biscvuirs. 

BEAT the yolks of eight eggs near half: 
an hour, then beat in eight {poonfuls of fugar, 
__ beat the whites toa ftrong froth, then beat them 
very well with yolks and fugar near half an 
-hour; put in four fpoonfuls of flour, and a little 
lemon cut exceeding fine, and bake them on 


papers: - 


To make Sponce Biscuits. 

BEAT the yolks of twelve eggs half an hour, 
. putin a pound and a half of fugar beat and fift- 
- ed, whifk it well till you fee it rife in bub- | 
bles, beat the whites to a itrong froth, whifk 

them well with your fugar and yolks, beat in | 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require an hot oven, the 
_ mouth muft not be ftopped, when you put them 
into the oven duft them with fugar; they will 

- take half an hour baking. : 


oe To. 
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" a ci 
> To make LEMON BIscuirts. 
BEAT very well the yolks of ten eggs, and 


the whites of five, with four fpoonfuls of orange- 
- flower water, till they froth up, then put ina 


pound of loaf-fugar fifted, beat it one way for 


half an hour or more, put in half a pound of 
flour with the rafpings of two lemons, and the — 


pulp of a {mall one, butter your tin, and bake 
it in a quick oven, but do not ftop up the mouth 
at firtt for fear it thould feorch, dutt it with 


fugar before you put it into the oven; it is foon — 


baked. — 


To make Drop Biscuits. 3 


| BEAT the yolks of ten eggs, and the whites 
of fix, with one fpoonful of rofe-water, half an 


hour, then put in ten ounces of loaf-fugar beat 


and fifted, whifk them well for half an hour, 


then add one ounce of carraway-feeds crufhed — 


a little, and fix ounces of fine flour, whifk in 
your flour gently, drop them on wafer-papers, 
and bake them in a moderate oven. 


To make common BISCUITS. | 


BEAT eight eggs half an hour, put ina & 
pound of fugar beat and fifted, with the rind of 
a lemon grated, whifk it an hour till it looks © 


light, then put in a pound of flour, with a 
ittle rofe-water,' and bake them in tins, or on 
papers with fugar over them. 
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ae To make WAFERS. 

TAKE two fpoonfuls of cream, two of 
fugar, the fame of flour, and one fpoonful of 
orange-flower, water, beat them well together 
for half an hour, then make your wafer-tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ftove-fire, as they 
are baked roll them round a flick like a {piggor, 
as foon as they are cold they will be very crifp; 
they are proper for tea, or to put upon a falver 
to eat with jellies. 


Jo make LEMON PUFFS, | 
_ BEAT a pound of double-refined fugar, fift 


it through a fine lieve, put it in a bowl with the 
juice of two lemons; beat them well together, 
then beat the white of an egg to a very high 
froth, put it in your bowl, beat.it half an hour; 
then put in three eggs, with two rinds of lemons 
. grated, mix it well up, duft your papers with 

fugar, drop on the puffs in {mall drops, and 
bake them: in a moderate oven, 


To make CHOCOLATE Purrs. 


_ BEAT and fift half pound of double-refined 
_ fugar, fcrape into it one ounce of chocolate very 

- fine, mix them together, beat the white of an 
egg toa very high froth, then ftrew in your 
fugar and chocolate; keep beating it till it is as 
ftiff as pafte, fugar your papers, and drop them 
on about the fize of a fixpence, and bake them 
in a very flow oven. 
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To make ALMOND PurFFs. 

BLANCH two ounces of fweet almonds, — 
beat them fine with orange-flower water, beat. 
the. whites of three eggs to a very high froth, 
then ftrew in a little fifted fugar, mix youral+ 7 

- monds with your fugar and eggs, then add more 
_fugar, till it is as ftiff as pafte, lay it in cakes, | 
and bake it on paper in a.cool oven, . yh 


To ke PICKLETS. : 
‘TAKE three pounds: of flour, make a hole 
in the middle with your hand, then mix two” 7 
fpoonfuls of bran, with as much milk and a 
little falt as will make it into a light pafte, pour | 
your milk and bran into the middle of your | 
flour, and ftir a little of your flour into it, then 
‘let it ftand all night, and the next morning: 
work all the flour into the barm, and beat it: 
well for a quarter of an hour, then let it ftand 
an hour; after that, take it out with a large 
fpoon, and lay it on a board well dufted with. 
flour, and dredge flour over them; pat it with 
your hand, and bake them upon yon bake- a 
ftone. ee 


: To make FRENCH BREAD. 

- TAKE a quarter of a peck of flour, one 

ounce of butter melted in milk and water, mix! @ 

two or three fpoonfuls of barm with it, ftrain 

it eee a lieve, “Sa fe white of an ego, 
put 


or ‘ 1. 
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put in your water, with a dittle falt, work it 
up to a light pafte, put it into a bowl, then pull 

it into pieces, let it ftand all night, then work 
~4t well up again, cover it, and lay it on a drefler 
_ for half an hour, then work all the pieces fepa- 

rate and make them into rolls, and fet them in 
the oven. : ieee) J 


~ 


Jo make WHITE BREAD. 


TO a gallon of the beft flour put fix ounces 
of butter, half a pint of good yeft, a little 
falt, break two eggs into a bafon, but leave out 
one of the whites, put a fpoonful or two of 
water to them, and beat them up to a froth, 
and put.them in the flour, haye as much new 
milk as will wet it, make it juft cream, and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is.quite light, then 

_ put it in your pan again, and put it near the 
fire, and cover it with a cloth, and let ftand. 
“an hour and a quarter; make -your rolls ten’ 
minutes before you fet them in the oven, and — 
prick them with a fork; if they are the bignefs 
_ of a French roll, three quarters of an hour will 


. 


bake them. 
To make Tea CRUMPETS. 

BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
f{poonful of barm; beat in as much fine flour 
as will make them rather thicker than a,common — 
emma Ts oo batter 


a 
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f: 


batter pudding, then make your bake-ftone : 
very hot, and rub it with a little butter wrapped — 


ina clean linen cloth, then pour a large {poon- — wy 


ful of batter upon your ftone, and let it run to 


the fize of a tea-faucer; turn it; and when you } 


want to ufe them roaft them vo cup, and — 
butter them. | ee 


CHAP. Xt, 
LITTLE SAVOURY DISHES. 


To ragoo Falk FEET and Ears. | ‘ 
BX your feet and ears, then fplit your footl i 


down the middle, and cut the ears in nar 
row flices, dip them in batter, and fry them a iY 
good brown, put alittle beef-gravy into a tofling- 


pan, with a tea-fpoonful of lemon-pickle, a large 
one of mufhroom-catchup, the fame of brown-— 
ing, and a little falt, thicken it with a lump of — 


butter rolled in flour, and put in your feet and — 


ears, give them a gentle boil, and then lay your ; 
feet ‘in the middle of your difh, and the ears 
round them, ftrain your gravy and pour it over, a 
Garnith with curled parfley.—~—It is a pretty % 
corner-difh for Garner | ; a 


ies. 


To make a SALMAGUNDIE, Ry i. - 

TAKE the white part of a roafted chicken, _ iz 
the yolks of four boiled eggs, and the whites of © 
the fame, two pickled herrings, and a handful of | 
parler 


F | “a | a 
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rattlane chop them fopagatety exceeding. {mall, 

_ take the fame quantity of lean boiled ham feraped 
- fine, turn a China-bafon upfide down in the mid- 
dle of a dith, make a quarter of a pound of 
butter in the fhape of a pine-apple and fet it 
on the bafon bottom, lay round your bafon a 
ring of fhred parfley, then a ring of yolks of 
eggs, then whites, then ham, thes chicken, 
then herring, till you have covered your bafon, 
and ufed all the ingredients ; ; lay the bones of 
the pickled herrings upon it, with the tails up to 
the butter, and the heads lying on the edge of | 
the difh; lay a few capers, and three or four 
pickled oyfters round your difh, and fend it up, 


SALMAGUNDIE a fecond way. 


CHOP all the ingredients as for the firft, 
mix them well tomether, and put in the middle 
of your difh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
’ through a fieve, and it will curl, lay it in lumps 
on the meat; ftick a {prig of curled partiey on 
| “heed butter, ‘and ferve it up. 


To roaft a CALF’s Srivuir, 


MAKE a forcemeat with the crumbs of half 
a periny-loaf, a quarter of a pound of beef-fuet 
fhred {mall, or butter, chop a little parfley, 
_ fweet-marjoram, and lemon- peel, mix it up 
with a little nutmeg, pepper, falt, and the yolk 
of an egg, fill your heart, and lay over the ftuf- 
_ fing a caul of veal, or writing-paper to keep it 

3 eer 
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in the heart, lay it ina Dutch oven, keep’ turns 
ing it, and roattit thoroughly; when you difh it 
up, pour over it good melted butter, lay licee i 
of lemon round it, and fend it tothe table. © 
To areft a Difh of Lame Bits. a 
’ SKIN the ftones and {plit them, lay them on Bi 
a eee cloth with the fweet-breads and liver, and Bs 
dredge them well with flour, - and fry then In 
~  poiling lard or butter a light brown, then ae 
them on fieve to dry; fry a good quantity of 
pariley, lay your bits on the difh, and the parfley 
in lumps over it; sd melted butter round 
them, . : 


Io fricaffee Caxr’s Feet. 


BOIL your feet, take out the bones, and cut 
the meat in thin flices, and put it into a tofling- 
pan, with half a pint of good gravy, boil them 
a little, and then put in a few morels, atea- 
{poonful of lemon-pickle, -a little mufhroom-  ~ 
powder, or pickled muthrooms, the yolks of 
four eggs boiled hard, and a little falt, thicken © 
with a little butter foiled 3 in flour, mix the yolk 
of an egg with a tea-cupful of good cream, and 
nalf a nutmeg grated, put it in, and fhake it 

* over the fire, but do not let it bail it will curdle 4 
the milk :—garnifh with lemon and curled: 
paricy: i pe 


CuIcKENns iit Savoury JELLY. 


ROAST two chickens, then boil a gang ¢ of 


' ealf’s-feet to a ftrong jcuy, take out the feet, 
fein a 


| 
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{kim off the fat; beat the’ whites of three eggs 
very well, then mix them with half a pint of 
white-wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper-corns, 
and a little falt, put them to your jelly; when it 
has boiled five or fix minutes, run it through a 
jelly-bag feveral times till it is very clear, then 
put a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite fet, lay them in with their breafts 


down, then fill up your bowl quite full with the 


reft of your jelly, which you mutt take care to 
keep from fetting (fo that when you pour it 
into your bowl it will not break) let it ftand all 
night, the next day put your bafon into warm 


water, pretty near the top ; as foon as you find ~ 


it loofe in the bafon, lay your dith over it, and 
turn it out upon it. 4G 


| Prezons in SAVOURY JELLY. 
’ ROAST your pigeons with the head and feet 
on, put a fprig of myrtle in their bills, make a 


jelly for them the fame way as for the chickens, - 


pour a little into a bafon, when it is fet lay in 
the pigeons with their breafts dqwn, fill up your 
bow! with jelly, and turn it out as before. 


Small Birvs in Savoury Jexxy. 
_ TAKE eight fmall birds, with their heads 
and feet on, put a good lump of butter in them 


4 


and few up their-vents, put them ina Jug, cover 


it clofe with a cloth, fet them in a kettle of 
ae 3 boiling 
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boiling water till they. are enough, drain them 
_make your jelly as before, put a little into a 
bafon, when it is fet lay in three birds with their 
breafts down, cover them with the jelly, when 
it is fet put the other five with the heads in the” 
middle, fill up your bowl with jelly as ii 
and turn it out the fame way. 
" SmELts ia SAVOURY JELLY. s 
GUT and wath your fmelts, feafon them witha 
mace and falt, lay them in a pot with butter 
over them, tie them down with paper, and” 
bake them half an hour, take them out, and _ 
when they are a little cool lay them feparately 
on a board to drain, when they are quite cold’, 
lay them on a deep plate in what form you pleafe, ’ z) 
pour cold jelly over them, and they will look 
like live fith, —Make your jelly as hetteys 


Crier ee in SAVOURY JELLY. . sy 
BOIL your craw-fith, then put a little jelly 
in a bowl, made as for the chickens, when it ig 
fet puta fig craw-fith, then cover them. with 
jelly, when it is cold put in more lays till your 
bowl is full, let it ftand all night, and turn them» 
out the fant as chickens, ae ( 
Craw-Fisit i in Jetzy. . 

BOIL half a dozen large craw-fith, and eel 


them cool, wipe them clean, lay tliem in a ; 
punch-bowl, with their backs downwards, pound y 

on them fome nice rele $-foot jelly, when it is” 
. old) 


i 


eo 


the cheefe over it; and ferve it up. 


; ; 
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cold turn it out upon a glafs dith; it makes a 


very pretty fide-dith for either — or fupper. 


| ip drefs Macaroni with Hen elan CHEESE. 


BOIL four ounces of macaroni till it be quite 


tender, and lay it on a fieve to drain, then put 
it in a tofling-pan, with about a gill of good 
‘cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
-Parmefan cheefe toafted; fend it to table on a 
_water-plate, for it foon grows cold.: 


To flew CHEESES with Ligut Wiccs, 
CUT a plateful of cheefe, pour on it a glafs 


of red wine, ftew it before the fire, toaft a light 


wigg, pour over it two or three {poonfuls of hot 
red wine, put it 1m the middle of your dith, lay 


t 


To few CHEESE. 
CUT your cheefe very thin, lay it ina toafter, 


fet it before the fire, pour a otafs of ale over it, 
tet it ftand till it is all like a light cuftard, then 
pour it on toafts or wiggs, and fet it in hot. | 


3 To fiew CARDOONS. 
TAKE the infide of your cardoons, wafh 


them well, boil them in falt and water, put 

them into a tofling-pan, with a little veal-gravy, 
_ a tea-{poonful of lemon-pickle, a large one of 
el mufhroom-catchup, pepper and falt to your 


tafte, 


- 
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tafte, thicken it with flour and butter, boil it A 
a and ferve it up ina a foup- were 


To fry Canpoons. 


. BOIL your cardoons as you did for ficotng 
| then dip them in batter made of a fpoonful of ~ 
flour and ale, fry them in a pan of boiling lard 
pour melted butter over them, and ferve them 


phe 
To ragoo Cosby: 
TAKE off all the outfides of your bieasle of 


celery, cut them in pieces, put them in a ‘ott a 
fing-pan, with a little veal-gravy or water, boil 
them till they are tender, put to it a tea-fpoonful 
of lemon-pickle, a meat- {poonful of white-wine, | | 
and a little falt; thicken it with flour and. buts” 

mi and nha them uP with abP ers ji 


‘Tofiy C CeLery. ae 


BOIL your celery as for a ragoo, then cut it a 
and dip it in batter, fry it'a light brown in hog’s | 
lard ; put it ona bate and pour miclted butter 
upon teed she >. 

yee, CELERY, 2, 2 

“TAKE off the outfide and the green, ends off : 
your heads of celery, boil them in water till” 
they are very tender, put in a flice of lemon, a _ a 
little beaten mace, thicken it with a good lump > | 
of butter and flour, boil ita little, beat the vol 
: Ok 


‘ ” 
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of two epes, grate in half a nutmeg, mix them | 
_ with a tea-cupiul of good cream, put it to your _ 

gravy, fhake it over the fire till it be of a fine 
— thicknefs, but do not let it boil; ferve it up hot. 


Ld 


m To feallop Porarors. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter, and 
falt, put them into {collop- ihells, make them 
{mooth on the top, {core them. with a knife, lay 
thin flices of butter on the top of them, put 
them into a Dutch oven to brown before the fire. 
Three fhells are enough for a dith. 


To flew MusHROoMs. 


_ TAKE large buttons, wipe them with a wet 
flannel, put them in a ftew-pan, with a little 
water, let them ftew a quarter of an hour, then 
put in a little falt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you difh it up, put two large 
fpoonfuls of cream mixed with the yolk of an 
ege, fhake it over the fire about a minute or 
two, but do not let it boil for fear of curdling ; : 
put fippets round the infide of the rim of the 
difh, but not toafted, and ferve it up. It is 
proper for a fide-dith for PERE ora corner for 
| dinner. 


Another way to flew MusuRooms. ° 


TAKE your muthroomas, (if they are buttons, 
_ rub them with a flannel) and put them in milk 
‘and 
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and water; if flaps, peel, gill, and wath thet ia 
put them into your ftew-pan with a little veale 
gravy, a little mace and falt, thickened with a. 
little cream and the yolks of three eggs; keep it “ 


ftirring all the time left it ay aid ferve ‘a 
them up hot. K 3 


ie eat 


# {Me 
To make Mosnaoeat LOAVES. a 


TAKE {mall buttons, wath them as for pick=. 
ling, put them in a tofling-pan, with a little 
white bread crumbs that have been boiled half | 
an hour in water, then boil your mufhtooms in — 
the bread and water five minutes, thicken it with | 
flour and butter, and two fpoonfuls ‘of cream, | 
~ but no yolks of eggs, put in a little falt, then 7 

take five {mall Fr th rolls; make holes in the 
tops of them about the fize of a fhilling, and 
{crape out all the crumb, and put in your mufh- — 
\rooms ; ftick a bay-leaf on the top of every roll. 
_ Fivegs.a handfome dith for dings or three for _ 
_ fupper. q 


To ragoo Musinooie. | 


TAKE large mufhrooms, peel, and take ott: 
the infide, broil them on a gridiron, when the ~ 
outfide is brown put them into a toffing-pan, 
with as much water as will cover them, let them ~ 
ftand ten minutes, then put to them a fpoonful ~ 
of white wine, the fame of browning, a very — 
little allegar, thicken it with flour and- butter, — 
boil it a little, lay fippets round your difh, and- 
ferve it up. 


in 
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: 
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To flew Peas with Lertucss. : 
SHELL your peas, boil them in hard water, . 


-wwith falt in it, drain them in a fieve, then cut 


your lettuces in flices, and fry them in frefh but- 
ter, put your peas and lettuces into a’tofling-. 
pan, with a little good gravy, pepper, and falt, 
thicken it with flour and butter, put in a little 


_fhred mint, and ferve it up in a foup-dith. 


~ 


ia a poach Eccs with Toasts. | 
PUT your water on in a flat-bottomed pan, 


with a little falt, when it boils break your. eggs | 
carefully in, and let them boil ten minutes, | 


then take them up with an ege-fpoon, and lay 
them on buttered toafts. | 


; To dref Eecs and SPINAGE, 7 
PICK and wafh your fpinage in feveral wa- 
ters, fet a pan over the fire with a large quantity 


_of water, throw a handful of falt in, when it boils _ 


_ put your fpinage in, and let it boil two minutes 


take it up with a fith-flice, and lay it on the 


_ back of a hair-fieve, fqueeze the water out, and 


put it in a tofling-pan, with a quarter of a pound 


of butter, keep turning and chopping it with 
_a knife till it is quite dry, then prefs it a little 


_ betwixt two pewter-plates, cut it in the thape 
_ of fippets, and fome in diamonds, poach your 


_ eggs as before, and lay them on your fpinage, 
_and ferve them up hot.—WN. B. You may boil 
_ brocoli inftead of fpinage, and lay it in bunches, 

betwixt every ego. , | 


& 
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Io drefs Ecc ae ARTICHOKE BOTTOMs. 


BOIL your artichoke-bottoms i in hard water 
if dry ones in foft water, put in a good lump of 
butter in the water, it will make them boil in — 

"half the time, and they will be white and plump; ' 
when you take them up put the yolk of an hard ‘ 
ege in the middle of every bottom, and a ap 
good melted butter upon them, and ferve them’ 
up; you may lay afparagus, or Brea betwixt 
every bottom. 


es Re 
ea oo 


To make a fricaffee of EGGS. — : 
‘BOIL your eggs pretty hard, cut them in. 
round flices, make a rich fauce the fame way i 
as for boiled chickens, pour it over your eggs, — 
lay fippets round them, and put a whole yolk ~ 
in the middle of your plate,— It is proper +. 
for a copnerglifh at fupper. ee: 
oe ee 
To fry SAUSAGES. - * 

CUT them in fingle links, and fr them in 
frefh butter, then take a flice of breil and fcr : 
it a good brown in the butter you fried the {au- : 

fages in, and lay it in the bottom of your dith, 
put the faufages on the toalft, in four parts, and ‘ 
lay poached eggs betwixt them.: pour a little ; 

good melted butter round them, and ferve themyag 


: 
a : 
up. ( Akg ’ re 
be * ‘ were ‘ tor. 
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~ Te few CucuMBERS. Q 
' PEEL off the out-rind, flice the cucumbers 
| pretty thick, fry them in frefh butter, and lay 


them on a fieve to drain, put them into a tof- ~ 


» fing-pan, witha large glafs of red wine, the fame 
of ftrong gravy, a blade or two of mace, make 

it pretty thick with flour and butter, and when 
it boils put in your cucumbers, keep fhaking 
them, and let them boil five minutes, be care- 
ful you do not break them; pour them into a 
difh, and ferve them up. : 


By, To make an AMULET. | : 
- PUT a quarter of a: pound of butter into a 
frying-pan, break fix eggs, and beat thema little 
ftratn them through a hair-fieve, put them in 
when your butter is hot, and ftrew in a little 
_fhred parfley and boiled ham feraped fine, with 
, nutmeg, pepper,-and falt, fry it brown on the 
_under-fide, lay it on your dith, but do not turn it, 
hold a hot falamander half a minute over it, to > 
take off the raw look of the eggs; ftick curled 
parfley in it, and ferve it up. N. B. You may 
put in clary and chives, or onions if you like it. 


' . Lo make an AMULET of AsPARAGUS. 
_ TAKE fix eggs, beat them up with cream, — 
-boil fome of the largeft and fineft afparagus, 
when boiled cut off all the green in fmall pieces, 
and mix them with the eggs, and fome: pepper 
and falt; make your pan hot,,and put in a flice 
of butter, then put them in, and fend them up 
hot.—You may ferve them up hot on buttered. 


toafts, | : 
| U 2 To 


* and beat it very well together in a marble-mor-, 
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bil | « ” M | 
% make PANADA.> @. > * 7am 


GRATE the crumb of a penny-loaf, and ~ 
~ foil:it in a pint of water, with one onion anda — 
few pepper-corns, till quite thick and foft, then 
put in two ounces of butter, a little falt, and 

half a pint of thick cream, keep ftirring it till ~ 

it is like a fine cuftard, pour it into a foup- 

plate, and ferve it up.— N. B. You may ufe ~ 

fugar and currans, inftead of onions and pep- 7 
iat ae ba 


‘ 


per-corns, if you pleafe. 
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_ Lo make qa RAMEQUIN of CHEESE. 
TAKE fome old Chethire-cheefe, a lump. 
of butter, and the yolk of a hard-boiled egg, © 


ee 


ae 
Sag 
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tar, fpread it on fome flices of bread toafted and 
buttered ; hold a falamander over them and~ 
fend them up, ' ae 


~ 
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CHAP. xi oe 


Obfervations on POTTING and COLUARING. | 


Bees your meat well with butter, and 


tie over it ftrong paper, and bake it well ; 


when it comes out of the oven pick out all the 


{kins quite clean, and drain the meat from the 
gravy, or the fkins will hinder it from looking 
well, and the gravy will foon turn it four, beat 
your feafoning well before you put in, your 
meat, and put it in by degrees as you are beat- 
ing; when you put it into yqur pots, prefs it 
well, and let it be quite cold before you pour 
the clarified butter over it—In collaring, be 
careful you roll it up, and bind it clofe, boil it 


till it is thoroughly enough, when quite cold 


‘put it into pickle with the binding on, next day 
take off the binding, when it will leave the fkin 
clear: make freth pickle often, and your meat 
_ will keep good a long time. 


To pot BEEF. 


| RUB twelve pounds of beef with half a 


_ pound of — fugar, and one ounce of falt- 
petre, let it lie twenty-four hours, then wafh it 

_ clean and dry it well with a cloth, feafon it with 
a 1 little beaten mace, peppet and falt to your 
ge al Malte, 


7 


? 


« 
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“t 
‘ae cut it into five or fix pieces, "and put it ink, i 
an earthen pot, with a pound of butter in lumps 
upon it, fet it in a hot oven, and let it ftand 


» three Hours, then take it Out, cut off the. hard. 


out-fides, and beat it in a mortar; add to ita 
“little more mace, pepper, and falt: oil a pound » 
of butter inthe gravy and fat that came from 
your beef, and put it in as you fee it requires it, 
and beat it exceeding fine,then put it into your 7 
pots, and prefs it clofe down ; pour clarified 
butter over it, and san it ina dry place.” "aa 


. Go pot BEEF to eat like VENISON. ~ 
PUT ten pounds: ‘of beef into a deep dith, 


yn 
pour over it a pint of red wine, and letitliein 
it for two days, then feafon it with mace, pep- 
per and falt, and put it-into a pot with the wine” 
it was f{teeped in, add to it a large glafs more of - 
wine, tie it down with paper, and bake it three 7 
hours in a quick oven; when you take it out 
Beat it in a mortar or wooden-bowel, clarify a 
pound of butter, and put it in as you fee it re- 

quires it, keep beating it till it is a fine pafte, 
then put it into your pots, lay a paper over it, 


and fet on a weight to prefs it down} the next ue 


day pour clarified butter over it, and chads it in. i 
a nary place for ufe. : oe 


To pot Ox-CHEEK. | hom " 
WHEN you ftew an ox-cheek, take. fome afta 
the fiefhy part, and feafon it mall with falt and 
pepper, and beat it very fine in a mortar with a 
little clear fat {kimmed off the gravy, then put 
at : p 


Girne 
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it clofe into your potting-pots,-and pour over it 


_ clarified butter, and keep it for ufe. 


% 


To pot VENISON. " 
IF your venifon be ftale rub it with vinegar, 


_ and let it lie one hour, then dry it clean with a. 


cloth, and rub it all over with red-wine, feafon 
it with beaten mace, pepper, and falt, put it on 


_ an earthen difh, and pour over it half a pint of 


red-wine, and a pound of butter, and fet it in 


_ the oven; if it be a fhoulder, put a coarfe pafte 
over it, and bake it all night in 4 brown-bread-. 


oven ; when it comes out, pick it clean fromthe .. 


bones and beat it in 4 marble-mortar, with the 


aerated 


_ fat from your gravy; if you find it not feafoned 


enough, add more feafoning and clarified butter, 


and keep beating it till it is a-fine pafte, then 


prefs it hard down into your pots, and pour cla- 


rified butter over it, and keep it in a dry place. 


bg ot To pot VEAL. 
CUT a fillet of veal in three or four pieces, 


- feafon it with pepper, falt, and a little mace, put 


-e 


it into pots with half a pound of butter, tie a 


_ paper Over it, and fet it in a hot oven, and bake | 


it three hours, when you take it out cut off all . 
the outfides, then put the veal in a marble 
“mortar, and beat it with the fat from your gravy, 
then oil a pound of frefh butter, and put it in 


a little at a time, and keep beating it till you 
_ fee it is like a fine pafte, then put it clofe down 
into your potting-pots, put a paper upon it, and 
fet on a weight to prefs it hard; when your veal - 


U 40n@: CIS Ty. 
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is cold and ftiff, pour over it elated! tea the . 


| thicknefs . a crown-piece, and tie it down. 


To pot MARBLE ule, 


_ BOIL a dried tongue; fkin it, and cut it a8. ’ 
_thin as poflible, and beat it exceeding well with — 
near a pound of butter and a little beaten mace, © 
till it is like a pafte ; have ready veal ftewed and 
beat the fame way as before, then put fome veal _ 
into your potting-pots, then fome tongue in- 
lumps over the veal; fill your pot clofe up with - 
veal, and prefs it very hard down, and pour cla~ 
rified butter over it, and keep it in a dry place. 
N. B. Do not lay on your t Bicite in any form, 
but in lumps, and it will cut like marble; when 
you fend it to the table cut it out in flices, and q 
- garnifh it with curled parfley. » 2 


y-4 


To pot TONGUES. 


TAKE a heat’s-tongue, and rub it with an 
ounce of falt-petre and four ounces of brown 
fugar, and let it lie two days, then boil it till it 
is quite tender, and take off the {kin and fides 
bits, then cut the tongue in very thin flices, © 
and beat it in a marble-mortar, with one pound 
of clarified butter, mace, pepper, and falt to 
your tafte, beat it e: <ceeding fine, then put it) 
clofe down into {mall potting-pots, and pot 
clarified pal a over it. 
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PE ae pot a Hare. 
HANG up your hare four or five days with 


"the fkin on, then cafe it, and cut it up as for eat- 


ing, put it ina pot, and feafon it with mace, 


_ pepper, and falt, put a pound of butter upon 


ati in a dry place. | | 


it, tie it down, and bake it in a bread-oven, when 
it comes out, pick it clean from the bones, and 


pound it very finein a mortar, with the fat from 


your gravy, then put it clofe down into your 
pots, and pour clarified butter over it, and keep 


? 
Lo pot Ham with CHICKENS. 
TAKE as much lean of a boiled ham as you 


pleafe, and half the quantity of fat; cut it as thin. ° 


as poflible, beat it very fine in a mortar, with a 


little oiled butter, beaten mace, pepper, and falt, 


put part of it into a China-pot, then beat the 


white part of a fowl with a very little feafoning; . 


it is to qualify the ham;) put a layer of chicken, 


| then one of ham, then thicken at the top, prefs — 


it hard down, and when it is cold pour clarified 


i butter over it, when you fend it to the table cut 
~ out a thin flice in the form of half a diamond, 


and lay it round the edge of your pot. 


To pot Woopcocks. oe 


PLUCK fix woodcocks, draw out the train; 
fkewer their bills through their thighs, and put 


the legs through each other, and their feet upon 


their breafts, feafon them with aS or four 
blades 


i iii ; So Se ek rs 
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blades of mace, and a little pepper and falt, thet 
put them into a deep pot, with a pound ae but= aa 


ter over them, tie a {trong paper over them, and 


bake them in a moderate oven; when they are 
enough lay them on a dith, to ‘dfain the gravy — 
from them, then put them into potting-pots, and 
take all the clear butter from your gravy, and put ~ 
it upon them, and fill up your pots with clarified | 


nis and Keep them in a dry place. 


To pot Moor GAME. 


PICK and draw your moor-game, wipe Wee @ 
clean with a cloth, and feafon them pretty well 
“with mace, pepper, and falt, put one leg through 
the other, roaft them till they are quite enough, | 
anda good brown; when they are cold putthem 7 
into potting-pots, and pour over them clarified 


butter, and keep them in a dry place.—W. B. 


Obferve to leave their heads uncovered - with 


the butter. 


X 


i. ie To pot Piczons. Le en | 


PICK your pigeons, cut off the pinions, wath — 


them clean, and put them into a fieve to drain, q 


then dry them with a cloth, and-feafon them with 


pepper and falt, roll a lump of butter in chop- 


ped parfley, and putit into the pigeons, few up _ 
_ the vents, then put them into a pot with butter — 


over che) tie them down, and fet them in a» i 


_ moderate oven; when they come out, put them 
into potting- pots, and cover them wel with 
clarified butter. 
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To pot all kinds of fall Bravs. 

PICK and gut your’birds, dry them well with 
a cloth, feafon them with mace, pepper, and 
falt, then ‘put them into a pot with butter, tie 
your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from them, and put them into potting- 

_ pots, and cover them with clarified butter. 


To make a cold Poncurine of BEEF. 


SALT a flank of beef the fame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaft, then lay it flat upon a table, _ 
beat-it an hour, or till it is foft all over, then 
Tub it over with the yolks of three eggs, ftrew 
Over it a quarter of an ounce of beaten mace, 
the fame of nutmeg, pepper and falt to your 
tafte, the crumb of two penny loaves, and two 
large handfuls of parfley thred fmall, then cover . 
it with thin flices of fat bacon, and roll your béef 
_up very tight, and bind it well with packthread, 
boil it four hours, when «it is cold, lard it all 
over, one row with the lean of ham, a fecond 
with cucumbers, a third with fat bacon, cut 
.them in pieces about the thicknefs of a pipe 
_fhank,and lard it fo that it may appear red, green, 
and white; fend it to the table with pickles and 
feraped horfe-radith round it, keep it in falt and 
water; and a little vinegar.—You may keep it 
four or five days without pickle = 


rs 
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To collar a BREAST of VEAL. 


- BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ftrew over | 
it a little beaten mace, nutmeg, pepper, and i 
falt, a large handful of parfley chopped {mall, ~ 
with a few fprigs of fweet-marjoram, a little ea ‘a 
@ mon-peel ¢ cut exceeding fine, one anchovy wath- — 

ed, boned, and chopped very {mall, and mixed _ 
with a few bread-crumbs, then roll it up very i 
"tight, bind it hard with a fillet, and wrap itin 7 
BSN cloth, then boil it two hours anda half 7 
in foft water; when it is enough, hang it up | 
by one end, and make a pickle for it: torone § 
pint of falt and water put half a pint of vinegar, — 
when you fend it to the table cut a flice off one | 
ends Sea with pickles and pariley.. ys @ 


Lo collar’a CALE s-HIE AD. 


TAKE a-calf’s-head-with the fkin on, andl 
drefs off the hair, then rip it down the face, and” a 
take out all the bones carefully from the meat, 
ogi feep it in warm blue muk till it is pitivess : 
; then lay it flat, and rub it with the white of an 
egg, and ftrew over it a tea-fpoonful of white - 
pepper, two or three blades of porter mace, and 
one nutmeg, a {pocnful of falt, two’ feore of } 
oyfters chopped fmall, half a pound of beef- 
marrow, and a large handfal: of parfley: lay — 
them all over the infide of the head, cut, off the 
ears, and lay them ina thin part of the head, 
then roll it up uight, bind it bye with a fillet, and — 

wrap | 


4 


an 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoft cold bind 4€ up with a 
_ freth fillet, and put it in a pickle made as above, 
and keep it for ule. a 


To collar a Breast of Mutton. 

BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon-peel, and a nutmeg, with a little pepper 
and falt, then chop fmall one tea-cupful of 
capers, two anchovies, fhred fine a handful of 
parfley, a few {weet herbs, mix them with the 
- crumb of a penny-loaf, and ftrew it over your 
_ mutton and soll it up tight, boil it two hours, | 

then take it up, and put it into a pickle made 

as for the calf’s-head. : | 


Lo collar a Pic. | 
KILL your pig, drefs off the hair, and draw 
out the entrails, and wash it clean, take a tharp 
knife, rip it open, and take out all the bones, then ~ 
rub it all over with pepper. and falt beaten, fine, 
a few fage-leaves, and fweet-herbs chopped fmall, 
then roll up your pig tight, and bind it witha - 

fillet, then fill your boiler with foft water, one 
pint of vinegar, and a handful of falt, eight or- 
ten cloves, a blade or two of mace, a few pep- 
_ per-corns, and a bunch of {weet-herbs ; when 
_ it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoft cold 
bind it over again, and put it into an earthen pot 
"and pour the liquor your pig was boiled in upon 

~ it, keep it GAVeEEE, and it is fit for ule. 


a ie Tg 
oa 
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To vRe: q SwWINE’s FAcE. 


CHOP the face in many places, and wath Be ae 
in feveral waters, then boil it till the meat will if 
leave the bones, take out the bones, cut open the * 
ears, and take out the ear roots, cut the meat in 
pieces, and feafon it with pepper and falt; while 
it is hot put it into an earthen pot, and fet the. 7 
ears round the outfide of the meat, put a board 
on that will go in the infide of the pot, and fet 4 
a heavy weight upon it, and let it ftand all night, oe 
the next day turn it out, cut it round-ways, and 
it will look clofe and’ bright. Lae 


To make Mock Daca 


“TAKE a piece of the belly-part, and the Head 
of a young porker, rub it with faltpetre, and let 
it lie three days, then wash it clean, fplit the head 
and boil it, then take out the bonis, and cut ite 
in pieces, then take four ox-feet boiled tender 
and cut inthin pieces, lay themin your belly-piece_ 
with a head cut fimall, then roll ic up tight 
with fheet tin, that a treiicher will goin ateach © 
end, boil it ae or five hours; when it comes” 
, out, fet it upon one énd, and prefs the trencher | 

down with a large lead weight, let it ftand all. F 

night, and in the morning take it out of your ~ 

tin, and, bind it with a white fillet, put it into — 

cold falt and water, and it will be fit for ufe. 
N. B. You mutt make frefh falt and water 

every four days, and it will keep a long time. 
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_ To collar Fuat-Riss of Brezr. 
- BONE your beef, lay it flat upon a table, © 
and beat it half an hour with a wooden mallet 
_ till it is quite foft, then rub it with fix ounces of 
brown fugar, four ounces of common falt, and 
_ one ounce of. faltpetre beat’ fine, let it lie then 
for ten days, and turn it once every ‘day, take it © 
out, then put it in warm water for eight or ten 
_ hours, then lay it flat upon a table, with the out- 
-- ward {kin down, and cut it in rows, and acrofs, _ 
_ about the breadth of your finger, but take care 
_ you do not cut the outfide fkin; then fill one nick 
_ with chopped parfley, the fecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
Pepper, and falt, then parfley, and fo on till you” 
_ have filled all your nicks; then roll it up tight, | 
_ and bind it round with coarfe broad tape, wrap 


it in a cloth, and boil it four or five hours; then: 
take it up, and hang it up by one end of the 
_ fring to keep it round, fave the liquor it was 
boiled in, the next day fkim it, and add to it 
half the quantity of alegar as you have liquor, 
and a little mace, long-pepper, and falt, then put 
“in your beef, and keep it for ufe.—N. B. When 

you fend it tothe table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, fet it upon a dith as you 
_do brawn: if you make a frefh pickle every week 


it will keep a.long time, 

ae To collar Brry. ; 

_ SALT your beef, and beat it as before, then 

tub it over with the yolks of eggs, flrew over it 
Hi . | two 


— 
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5h THE patente 
two large handfuls of parfley thred foul half 


an ounce of mace, black pepper and falt to your 


tafte, roll it up tight, and bind it about witha — 


coarfe broad tape, and boil it till it is tenders 
inake a pickle for 4 the fame way as before.- 


fd 


Hi To force a "Rooks of Brrr. 


TAKE 2 good round of beef, and rub it over ‘e 
‘a. quarter ar an hour with two ounces of falt- 
petre, the fame of bay-falt, halfa pound of brows ‘ 


fagar, and a pound of common falt) let it lie in” 
it for ten or twelve days, turn it once every day | 
» in the brine, then wath it well, and make holes 


in it with a penknife about an inch’ one from 4 
another, and fill one hole with fhred parfley, a» : 


' fecond with fat pork cut in {mall pieces, and a4 


third with bread- crumbs, beef-marrow, a little : 


4 


mace, nutmeg, pepper, and falt, mixed together 
then parfle; y, and fo on till you have filled all the 


holes, then wrap your beef in’a cloth, and’ bind - j 
it with a fillet, then bott it four heirs! whenit © 
is cold, bind it over again, and cut a thin flice b, 


Hh 


off before you fend it to the table; garnifh withy 


yeeyy s and ted cabbage. 
Lo foufe a quart 


4 
it 


KEL. your turkey and let it hang four or 4 
five days in the feathers, then pick it and flit it 


up the back, and take out the entrails, bone it i 
and bind it with a piece of matting like fturgeon i 


or Newcaftle falmon, fet over the fire a clean 


. fauce-pan, with a pint of ftrong alegar, a fcore _ 
of cloves, three or font blades of mace, a nut- 
; i a tee: a | 


i 


Vaee ‘ ‘i ', : " ** ‘ : s 
i ..és. Winesigits 405 


: fieg fliced, a few pepper-corns,"and a handful 
of falt, when it boils put in ie turkey, and 
‘ boil it an hour, then take it up, and when 
cold, put. it into an earthen poty and pour the 
liquor over it, and keep it for ufe. When you 


fend it to table lay iprigs of fennel over it. a 


Pa To faufe Pics Fret and EARS. ° 


CLEAN your ‘pig’s feet and ears, and boil 
them till they are tender, then fplit the feet, and) 
put them into falt and water with the ears; when 
you ufe them dry them well with a cloth, and 
dip them in batter made of flour and eges, fry 
them a good brown, and fend them up with 
good melted butter—M. B. You may eat them 

cold; make freth pickle every two days, and 
; they will keep fome time, 


+ 
a. r To Joule Part ' | 

WHEN you tripe is boiled, put it into falt 
_ and water, change the falt and water every day 
till you ufe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in. frefh falt and 
water, with an onion fliced, a few fprigs of 
_parfley, and fend melted es for fauce. 
: ‘ : 

Lo hang a SuRLOIN of BEEF fo roaf. 
TAKE the fuét off a furloin, and rub it’ 
half an hour with one ounce of faltpetre, four 
ounces of common falt, and half a pound of 
_ brown fugar, hang it up ten or twelve days, then 
- wath it and roaft it; you may eat it either hot 
or cold, 
| | x To - 
* : . 


a 


hang them ina chimney, and make a fire of ™ 


_thered down for two or three ipl and then — 
- hang them up to drys Rate a 


: = t: fal ig ; 
AS {oon as your hams are cut out, rub thems i 
very well with one ounce of faltpetre, vad \ 


ounce of falt prunella pounded, and one pound 


of common falt to every ham, lay them in lead 
or earthen falt-pans for ten days, turn them o . 
in the time, then rub them well with more co! A 
mon falt, let them lie ten days longer, and turn © 
them every-day ;! 3 then take them out, ao nd f{crape " 
them exceeding clean, and dry them well with 

a clean cloth, and rub it flightly over with a ; 


litde falt, and hang them uptodry. = = | 


Lo fmoke Hams. a” 


“WHEN you take your hams out of the pickle, © i 
and have rubbed them dry with a coarfe cloth, | 


oak thavings, and lay it over horfe-litter, and a 
one pound of juniper-berries; keep the fire fmo- 


To falt Cuors. 


THROW over your cheps a handful a fat, a 
and lay them fkin-fide down aflant on a board, 
toilet all the blood run from them; the next ‘day ‘ 
pound to every pair of chopsiorie, ounce of bay- 
falt, the fame of faltpetre, two ounces of brown — 
fugar, and half a pound of common falt, mix 
them together, and rub them exceeding well, - 


) fet Pisin. lie ten days in ane falting-ciftern, then 


rub 


Pat A nye SC 


le them lie a 
lean, and hang 


| ub them oa falt, afi 
week longer, then rub ied cle 


os them to dry in a dry place. 


we, 


. ‘ay. » 
ey To falt BAcons | P 


. WHEN your pig is cut down, cut off the 
: a and head, if it be a large one cut out a 

ine; but leave the fpare-ribs, it keeps the 
bacon from rufting, and the gravy in, falt it 


with common falt and a little faltpetre (but - 


neither bay-falt nor fagar), let it lie ten days on 
a table, that will let all the brine run from i it 


then falt it-again ten or twelve days, turning it 
- every day after the fecond falting, then ferape it _ 


| very clean, rub a little dry falt on it, and hang 
it up.—N. B. Take care to ferape the white 
froth off very clean that is on it, which is caufed 
by the falt to work out of your pork, and rub 
_ on a little dry falt, it keeps the bacon from ruft- 
ing: the dry falt will candy, and fhine like dia- 
_tmonds on your bacon, 


Zo falt Toncugs, 


SCRAPE your tongues, and dry them cleari 3 


with a cloth, and falt them well with common 
falt, .and. half an ounce of faltpetre to every 
_ tongue, lay them in a deep pot, and turn them 
_ every day for a week or ten days, falt them again 
and let them lie a week longer, take them up, 


dry them with a cloth; flour them; and hang 


_ them wee } th 


a ely ' &- 


‘ 1 sdusecesitn, ie 


| a, and rub every piece well, lay the pieces as ffs q 
‘as f 


* he 
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| & POUND one. ounce of bay-falt, nd half at 


a gen Ree 


“t8 Wa Luc of Mutton. 
ounce of faltpetre, and rub it all over your leg — ‘ 
* of mutton, and let it lie all night; the next day 

“fat it well with common falt, and let lie a 


week or ten days, then hang it OP to dry. 
- | 


Zo pickle Pork. 


CUT your pork i in fuch pieces as will be moft 
convenient to lie in your powdering-tub, rub | 
every piece all over with faltpetre, then take © 
one part bay-falt, and two parts common faleig 


poffible in your tub, and throw a little fs 
overs | 


Tn pickle Bee’ EF. 2 

’ TAKE fixteen quarts of cold water, aid Pe ki 

to it as much falt as will make sit bear an egg, © 

then add two pounds of bay-fait, half a pound — 

of faltpetre pounded fmall, and three" pounds — 

of brown fugar; mix all. together, then put 
your beef into it, and keep it in a dry cook places 


“CHAP XIV. oe 


oe ee ; 
tira on PossETs; GRUELS, eich 


ah making, poffets, always mix a little of che’ : 
hot cream or milk with your wine, it will — 
keep the wine from curdling the reft, and take - 
the cream off the fire before you mix all toge- — 

| * thera 


> 
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® ther.—Obferve, in making gruéls, that you boil 
them in well tinned fauce-pans, for nothing will 
fetch the verdigris out of copper fooner than 
acids or wine, which are the chief ingredients 
in gruels, fagos, and wheys; do not let your 
gruel or fago {kin over; for it boils into them, 
and makes them a muddy colour. 
To make aSack POssev. 
GRATE two Naples bifcuits into a pint of 
thin cream, put in a ftick of cinnamon, and fet 
it over a flow fire, boil it till it is of a proper 
thicknefs ; then add half a pint of fack, a flice 
of the end of a lemon, with fugar to your tafte; 
ftir it gently over the fire, but do not let it boil 
left'it curdle; ferve it up with dry toaft, = 


v 


“ * 
Zo make a BRANDY PossET. 
BOIL a quart of cream over a flow fire, with 
a ftick of cinnamon in it, take it off to cool, beat 


the yolks of fix eggs very well, and mix them . 


® with the cream ; add nutmeg and fugar to your 
tafte, fet it over a flow fire, and ftir it one way; 
_ when it is like a fine thin ctftard take it off, 
and pour it into your terrine or bowl, with a 
» glafs of brandy; ftir it gently together, and ferve 
Py it up with tea-wafers round it, 


To make a Limon Posser. 


GRATE the crumb of a penny-loaf very fine, . 


and put it into rather more than a pint of water, 
_ with half a lemon-peel grated, or fugar rubbed 
_ Upon it to take out the effence; boil them toge- 
of ’ eg em Sy thee 


A - e > ‘ 
. . 
Ml : : we 


ee 


N.B. An orange te is made the fame se iy a 


' fine, pour pint of boiling milk upon it, let | 


ceeding well; add to ita quart of good cream, a 


ick aii clear, then beat it very * 


the Juice of half a lemon put ina pint 


hear and one ounce ofibitter, beat { ne, with 
a little orange-flower water, or French brandy, — 
and fugar to your tafte; mix it well, and put it a 
in your poflet, ferve it up in a terrine or bowl, | 


& 


. Ge make an ALMOND PossEt. 
GRATE the crumb of a penny-loaf very 


it ftand two or three hours, then beat it ex- 


four ounces of almonds blanched, and beat as 
fine as poffible, with rofe-water; mix them all 
well together and fet them over a very flow fire, 
and boil them a quarter of an hour, then fet it 
to cool, and: beat the yolks of four eggs, and 
mix. “hein with your cream; when it ia! cold — 
fweeten it to your tafte; flies flir itovera flow — 
fire till it grows pretty thick, but do not let it _ 
boil, it will curdle; then pour it into a Chinas” 
bowl: when you fend it to table put in three’ | 
macaroons to {wim on: the top. alt) is br opey Mg 
for top at fupper. 


To make a Wires Posser: 


_'TAKE a quart of new milk and the crumb 
of a penny-loaf, and boil them till they are fofts ® 


at ere 
Pate Ra 


va 


bi ee you take it off the fire, grate in half a nut.” 4 


4 


1eg, and fugar fn your tafte; then’put it into a 
bond Ee it ina pint of Lifbon » A 
oS. careful y,) 


a 


# ’ 
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carefully, a little at a time, Orit will make the 
curd hard and tough; ferve it up v vith toaft and | 
butter upon pits, tg .“ 
: & | | ~~ a* 
: - Io make an ALE Poser, lia *, «a 
‘ae 


PUT a little white bread in a pint of good : 
milk, fet it over the fire then warmalittle more | F | 
than a pint of good ftrong-ale, with nutmeg and : 
fugar to your tafte, then put itin 2 bowl; when, a 
your milk boils pour it upon your ale, let it ftand 
a few minutes to clear, and the curd will rife to 
the top; then ferve itup. * 


~ To inull WINE. P 


GRATE half a nutmeg into a pint of wine, 
and {weeten to your tafte with loaf- fugar; fet it 
over the fire, and when it boils take it off to 
cool; beat the yolks of four eggs exceeding well, 
add to'them a little cold wine, then mix them 
carefully with your hot wine, a little at a time,: 
then pour it backwards and forwards feveral 
_ times till it looks fine and. bright, then fet it on 
the fire, and heat a little at a time for feveral: 
times till it is quite hot and pretty thick, and “! 
pour it backwards and forwards feveral times; > 
then fend it up in chocolate cups, andferveitup = = 
» with dry toaft cut in long narrow Pieces, a Se 

— Lo mull fs a. * | 
* TAKE a pint of good ftrong-ale, put it into | 
a fauce-pan, with three or four cloves, nutmeg” 
and fugar to your tafte, fet it over the fire, when wih be 
o wh ese ee. Ree 
eas + 


‘? 


' ee at ie a aie i ue 
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ee. | ’ wa ae a ; aS se Rog s ‘ | :: 

it boils take it off to cool, beat the yolks of four i 


a: Re. ~* : ° ° ay ; 
ee 6 rs very well, and mix them with a little cold a 
“ale, then put to it your warm ale, and pour it 
in and out of your pan feveral times, then fet it 


a Ps _ over a flow fire and heat it a little, then take it 

“off again, and heat it two or three times till it is 

% ua. quite hot, then ferve it up with dry toaft. : 
wm. . To make mulled WINE. P 
ae . 


BOIL a quart of new milk five minutes with _ 
a ftick of cinnamon, nutmeg and fugar to your 
tafte, then take it off the fire, and let it ftand to 
cool, beat the yolks of fix eggs very well, and 
mix them’ with alittle cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the fame as you do mulled ale, and 
| fend it to table with a plate of bifcuits, | 
oe To make Brzr TEa. , 
‘TAKE a pound of lean beef, cut it in very 7 
_thin flices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very clofe to keep. 
‘in the fteam, let it fland by the fire: It is very 
good for a weak conftitution, it muft be drank 
~ when it is milk-warm. Pome eee), 
, 4 & Demake Guicken Brot. *° ) am 
* SKIN a fmall chicken, and {plit it intwo,and | 
™ ~~ boil one-half in three half pints.of water, with 
_ a blade or two of mace, a {mall cruft‘ef white 
‘read, boil it over a flow fire till it is reduced to 
ay ay we ‘ a a igs 15 a | tele 
re a eo. Be ag 3 > ee . a 
a > ?. Bi, ? 


3 ® ’ 7 fe 
, ; if a. ‘ 
sigs ; 


a eae ie a * 
ENGLISH ebstenitcs. *. 


half the’ quantity, 


pour it intoa bafon, and take 


ms a To make CHICKEN WATER, nd he 
~ SKIN half a fowl, break the bones, and cut 
the flefh as thin as poflible, then put it into a 
jar, and pour a pint of boiling water upon it. 


cover it clofe up, and fet it by the fire for three 


hours, and it will'be ready to drink, 
To make MuTTON Browi,.a 
TAKE the ferag end of a neck of mutton, 
chop it into {mall pieces, put it into a fauce-pan, 
and fill it with water, fetit over the fire,and when 


_ the fcum begins tojrife take it clean off, and put 


ster, let it ftand a little, and the curd will gate 


in a blade or two of mace, a little French barley, 
or a cruft of white bread to thicken it; when you 
have boiled your mutton that it will thake to 
pieces, {train your broth’ through a hairefieve, 
{cum off the fat, and fend it up with dry toaft, 


| ie . 2 ¢ 
| To make uit E-W1NE Wry 6:4 
“PUT a pint of fkimmed milk, and half a pint 


of white-wine into a bafon, let it ftand a few © 


minutes, then pour over it a pint of boiling wa~. 


in a lump, and fettle to the bottom, then pou " 
; | ‘¢ 4+ i : e . oe, tg al ‘ie. 
your whey into a China-bowl, and put in dump’ @ 


pf fugar, a {prig of balm, or a flice of lemon. 


} - x \ yy’ } 
0 


off the fat, and fend it up with a dry toaft, “9 


‘ ‘ ver ‘ 
ati i irs 
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% ve »* To make Scurvy. Grass WHEY. we 
ws BOIL a pint of blue milk, take it off to cool, 


eit le theh put. in two {fpoonfuls ot the j juice of feurvy- 
Giel : ee and two {poonfuls of good old verjuice, fet 
over the fire, and it will turn toa fine whey; it 


i. :" very good t to drink in the {pring for the feurvy. 


" » | Lo ua CREAM of TARTAR Wuey. 


PUT a ‘pint of blue milk over the fire, when ; 

~ it begins to boil, put in two tea-{poonfuls of ~ 

_ cream of tartar, then ‘take dt ‘off the fire, and let 

it ftand till the curd fettles to the.bottom of the 7 

pan, then pour it into a bafon to cool, and drink 

¥ itemilk warm. hie | - 


A To make BARLEY-WATER. 


"TAKE two ounces of barley, boil it intwo ~ 
quarts of water till it looks white, and the barley 
grows foft, then ftrain the water from the bar=. 
ley, add to it a little curran-jelly or lemon.— 

* NN. B. You may put a pint more water to your a 
it barley, and boil it over again. uae tae i 
et een, . 
ee To make Grout GrvEt. aa 
“¢ BOIL half a pound of grouts in three pints of — 
water or more, as you would have your gruel for 

. ~hicknefs, with a blade or two of mace in ite 


FP 


ee é when your grouts are foft, put in it white wine bi 
and fugar to your tafte, then take it off the fire 

a Ph gi toita quartet,of a pound of currans waihee a 

hi picked, put it ia a China-bowl, with a toaft 


of bread rolind it, cut in long narrow pieces. 4a 
, . e 
# Ta 


* 


it grows thick and’ clear; when your fago is. 


peg ir il a . 


« To make SAGO Guyver, 4 
‘TAKE four ounces of fago, give it a fcald 


in hot-water, then ftrain it through a hair-fieve 


nh ait! wit 
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dag 


ae 
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- 


“ 
s 


and put it over the fire, with two Guarts of water 
and a ftick of cinnamon, keep fkimming it till 


enough, take out the cinnamon, and put in a 
pint of red wine; if you would have it very 
firong put in more than a pint, and fweeten it 
to your tafte, then fet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the tafte, and makes the colour not fo 
deep a red; pour it into a terrine, and put in a 
flice of lemon when you are fending it to table. 


It is proper for a top-dith for fupper. 


 . Lo make Saco with Mixx. 


WASH your fago in warm water, and fet it 


_ over the fire with a ftick of cinnamon, and as 
much’ water as will boil it thick and foft, then 


put in as much thin cream or new milk as will 


‘make it a proper thicknefs, grate in half a nut- 


_Ieg, Iweeten it to,your tafte, and ferve it up in 


de 
. 


afl 


a China-bowl or terrine,.—It is proper for a top- 
dith for fupper, 


To make Bariey GRuEL. BONG 


_ two quarts of water, with a ftick of cinnamon in 


it, till it is reduced to one quart, add to it a 


_ TAKE four ounces of pearl-barley, boil it.in 


ee. 


bi 


© 


7 + 


ie. # 
peg 


little more than a pint of red wine, and fugar 
to your taite, wafh and pick two or three ounces’ 


of currans very clean, 
(ae “ Piet Te 


\ . 
: ¥ , * 
ae ms 


ia 
ae | 
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. ee it till it will leave the froth upon the top of 
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i To ae WATER CRUEL. 


- TAKE one fpoonful of oatmeal, boil f a 
an pints of water for an hour and a half, or 


~ till it is fine and {mooth, then take it off the fire 
and let it ftand to fettle, then peur it on a China- 


bowl, and add white wine, fugar, and nutmeg: 
to your tafte, ferve it up hot with’ a buttered 
toaft upon a plate. | . 


To makée.a fweet PANADA. 


‘CUT all the cruft off a penny-loaf, flice the q 
reft very thin, and put | it into a fauce-pan with a a 


pint of water, boil it till it is very foft and looks 
clear, then put ina glafs of fack or Madeira wine, 
erate in a little nutmeg, and put in a lump of — 
butter the fize of a walnut, and fugar to your 
tafte, beat it exceeding Aner then put itin a ip 
foup-dith, and ferve it up.———NV. B, You may ~ 
léave out the wine and fugar, and put in a little 


To make Cuoconars. Os ll 
SCRAPE four ounces of chocolate, and por po 


- a quart of boiling water upon it, mill it well with © 
a chocolate-mill, and {weeten it to ) your eal 
give it a boil and let it ftand all night, ‘then mill e 


it again very well, boil it two minutes, then 


hi : 
ay 


Bpoe cream. and a little fale, if you like it better. : | 


. 


a 
your cups. 2 44 ee #e : 
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— Obfervations on WINEs, CATCHUP, and 
| VENEGAR:: * a 


WE is a very neceflary thing in mot fa- ” 

¢ milies, and is often {poiled through mi. 3) 
Management of putting together ; for if you let 

it ftand too long before you get it cold, and do 


- Not take great care to put your barm upon it in si 
time, it fummer-beams and blinks in the tub, fo ? 
that it makes your wine fret in the cafk, and will | Wi 


not let it fine; it is equally as great a fault to let 
it work too longin the tub, for that akes off all 
the fweetnefs and flavour of the fruit or flowers 
your wine is made from, fo the only caution I 
can give is to be careful in following the re- 
ceipts, and to have your veffels dry, rince them 
ith brandy, and clofe them up as foon as your 
wine has done fermenting. — 


ar 5 


® : We kau 
To make LEeMon-WineE (fo drink like Cr1pRon- 
er ae ic AE 1 
PARE five dozen of lemons very thin, put. 
_ the peels into five quarts of French brandy, and 
let them ftand fourteen days, then make the juice 
‘into a fyrup with three pounds of fingle-refined 
fugar ; when the peels are ready, boil fifteen. 
gallons of water with forty pounds of fingle-re- 
fined fugar for half an hour, then put itintoa «+ 
tub ; when cool add to it one fpoonful of barm, 
let it work two days, then turn it and put in _ on 
the brandy, peels, and{yrup, ftir them all together, — * 
a ae : | ike and, an 


ee: 


*% 


i a ee, le 
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i i ae: 
and clofe up your cafk, let it ftand three months; ~ 


then bottle it, and it will be pale, and as fine as 


any citron-water ; it is moré like a cordial than 
Wine. + cnt {pees | | 
Io make LEMON-WINE a fecond way, 

TO one gallon of water put three pounds of 


powder-fugar, boil it a quarter of an hour; fcum y 
it well, then pour it on the rinds of four lemons i 
pared very thin, make the juice into a thick fyrup Pi 


with half a pound of the above fugar, takea flice 
of bread toafted, and fpread on it a fpoonful of 


new barm, put itin the liquor when lukewarm, a 


and let it work two days, then turn it into your i 
cafk, and let it ftand three months, and then 4 
bottle it... . a “ 
To make ORANGE-WINE. 4 

a 


TO ten gallons of water add twenty-four) — 
pounds of lump-fugar, beat the whites of fix eggs Mt 
very well, and mix them when the water is cold; 
then boil it an hour, {kim it very well, take four 
dozen of the rougheft and largeft Seville oranges. 
you can get, pare them very thin, put them into ~ 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four fpoonfuls of new yeft, with the juice of — 
the oranges, and half an ounce of cochineal beat. 1 
fine, and boiled in a pint of water, ftir it all to=" 
gether, and let it work four days, then put it in 
the cafks, and in fix weeks time bottle it for ufe: 


” 
To make ORANGE-WINE a fecond way. 
TO ten galions of water add twenty-feven ~ 
pounds of lump-fugar, boil it one hour, {kim — 
* Ry 


ee, 
iy . 
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it all the time, then takeythe peels of five dozen 
_ of oranges pared very thin, Pee inté-a tub, 


- when you take the liquor, 


the fire pour it 
upon them, and when it is almoft cold add to it 
.three fpoonfuls of good yeft and free from being 


_ bitter, with the juice of all’your oranges ; let it 


_ wine, and four ounces of the fyrup of citron; § 


work two or three days, ftir it twice a-day, then | 


_-put it into a barrel with one quart of mountain- 


ftir it well e the liquor; leave the barrel open 


- till it has done working, then clofe it well up, 


“ let it ftand fix weeks, and bottle it. 


= 
é/ 


wi } 
Zo make Onaner-Wine a third way. 
TAKE fix gallons of water,and fifteen pounds 
of powder-fugar, the whites of fix eggs well beat, 


boil them all three quarters of aa hour, and tkim 
it well; when it is cold for worki ig, take fix © 


“Wpoonfuls of good yeft, and fix ounces of the 


dyrup of lemons, mix them well, and.add it to 
_ the liquor, with the jui 
oranges ; let it work two days 


done night, 


_#hen turn it, and in three months bottle it, 


' Tons of water, let ‘it fland fourteen days, then: 


_ mouths, add to it one B 
and when it is-fine then 


i ~ . 


Zo make SMyRNA RaIsin-WINE. © 
TO one hundred of raifins put twenty gal- 


put it into your cafk ; when it has been in fix 
llon of French brandy, 
bottle it.” | 


To make ELDER RAISIN-WIneE, 


__ TO every gallon of water put fix pounds of 
_ Malaga raifins thred fmall, put them into a vef- 


ity 4 


and peel of fifteen 


to ne 


ee BO eee we 
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fal, pour the water onythem boiling hot, and lef 
it ftand nine days, ftirring it twice every day; get 
the elder-berries when full ripe, pick them off 
the ftalks, put them into. an earthen-pot, and _ 
- fet them in a moderate oven all night, then ftraim © 
them through a coarfe cloth, and to veri! 
lon of liquor add one quart of is juice, ftir it 
well together, then toaft a flice of bread, and 
# fpread three fpoonfuls of yeft on both fides, and f 
put it in your wine, and let it work aday or ~ 
two, thén tun it into your cafk fill it up as it 
works over, when it has done Working clofe it i 
® up, and let it {land ome year- e 
eo make RAtstN-WINE another way. 4% 
BOIL ten gallons of {pring-water one hour; — 
When it is milk-warm to every gallon add fix ‘ 
‘pounds of Malaga raifins, clean picked and half~ ES 
chopped, ftir it up together twice a-day for ning si 
of ten days, then run it through a hair-fieve, and® : 
{queeze the raifins well with your hands, and — 
put the liquorin your barrel, bung it clole up, 
and let it ftand three months, and then bottle its! a 


. 
¢ 


To make GINGER-WINE. | ; 
TAKE four gallons of {pring-water and feven 
pounds of Lifbon wine, boil it a quarter of ae 
an hour, and keep {kimming it well ; when the ~ 
liquor is cold fqueeze imythe juice of two le- — 
mons, then boil the peel with two ounces of — 
‘ ginger inthree pints of water one hour; when it 
is cold put it all together into. a barrel, with 
Was two 
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two {poonfuls of yeft, a quarter of an ounce of 
_ifinglafs beat very thin, and two ounces of jar 
‘raifins, then clofe it up, and let it ftand feven- 
weeks, then bottle it; the beft feafon to make it 
Is the {pring. — i 
Lo make Peart GooseBeRRy-WIne. 
_ TAKE as many of the beft pearl goofeberries 
when ripe as you pleafe, bruife them with a 
wooden peftle in a tub, and let them ftand all 
night; then prefs and fqueeze them through a 
hair-fieve, let the liquor ftand feven or eight 
Hours, then pour it clear from the fediments - 
_and to every three pints of liquor add a pound 
of double-refined fugar, and ftir it about till it 
is melted, then put to it five pints of water, and 
two pounds more of fugar, then diffolve half 
-an ounce of ifinglafs in part of the liquor that has _ 
been boiled, put all in your cafk, ftop it well up 
for three months, then bottle it, and put in 
every bottle a lump of double-refined fugar.— 
This is excellent wine. #. ' 


To make GOOSEBERRY-WINE a Second way. 
TO a gallon of water put three pounds of 
Jump-fugar, boil it a quarter of an hour, and 
{eum it very well, then let it ftand till it is al- 
moft cold, and take four quarts of goofeberries 
when full ripe, bruife them in a marble-mor- 
far, and put them in your veffel, then pourin - 
the liquor, and let it ftand two days, and ftir it’ 
every four hours; fteep half an ounce of ifinglafs 
a Y | ip 
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‘in a pint of brandy two days, ftrain the wine 


through a flannel bag into a cafk, then beat the © 
ifinglafs in a marble-mortar with five whites of . 

eggs, then whifk them together half an hour, 
and put it in the wine and beat them all together, 7 


clofe up your’ cafk and put clay over it, let it. 
ftand fix months, then bottle it off for ufé, put 
in each bottle a lump of fugar and two raifins — 
of the fun; this is a very rich wine, and when > 
it has been kept in the bottles two or three yeaa 
will drink like mit ite atte 


To make BLACKBERRY-WINE, 


GATHER your berries when they are fall i 


ripe, take twelve quarts, and crufh them with © 
your hand, boil fix gallons of water with twelve 
pounds of brown-fugar a quarter of an hour, — 
fcum it well, then pour it on the blackberries, 
and let it ftand all night, then firain it through ~ 
a hair-fieve, put into your cafk fix pounds of 
Malaga raifins a little cut, then put the wine into 
the cafk with oné ounce of ifinglafs, which mutt” 
- be diffolved in a little cyder, ftir it all up toge-~ 
ther, clofe it up, and let it ftand fix months, and 
then bottle it. 


To make RASPBERRY-WINE. 


GATHER your rafpberries when full ripe , 


and quite dry, crufh them direétly and mix them 
with fugar, it will preferve the flavour, which 
they would loofe in two hours; to every quart of 
rafpberries put a pound of fine powder-fugar, 


when © 


- 
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when you have got the quantity you intend to 
make, to every quart of rafpberries add two 
pounds more of fugar, and one gallon of cold 
water, ftir it well together, and let it ferment 
three days, ftirring it five or fix times a-day, 
then put it in your cafk, and for every gallon 
put in two whole eggs, take care they are not 
ie putting them in, clofe it well up, and 
et it ftand three months, then bottle it. 

N. B. If you gather the berries when the fun 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the rafpberries, 
and make the wine more pleafant. | 


To make RED CURRAN-WINE. | 


GATHER the currans when full ripe, ftrip 
them from the ftems, and {queeze out the juice ; 
_ to one gallon of the juice put two gallons of cold 
water and two fpoonfuls of yeft, and let it 
work two days, then ftrain it through a hair- 
fieve, at the fame time put one ounce of ifin- 
glafs to fteep in cyder, and to every gallon of 
liquor add three pounds of loaf-fugar, ftir it well 
together, put it in a good cafk: to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceeding well in your cafk, clofe it 
well up, let it ftand four months, then bottle it. 


-. Lo make CURRAN-WIiNE another WAY» 


TAKE an equal quantity of red and white 
cyrrans, bake them an hour in a moderate oven, | 
then fqueeze them through a coarfe cloth, what 

: tie ye Se water 
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water you intend to ufe have ready boiling, 


* 


* 


and to every gallon of water put in one quart of — 


juice and three pounds of loaf-fugar, boil it a 
quarter of an hour, fcum it well, then put it 
in a tub, when cool toaft a flice of bread and 
{fpread on both fides two fpoonfuls of yeft, and 
let it work three days, ftir it three or four times. 
a-day, then put it into a cafk, and to every tem 
gallonsof wine add a quart of French brandy, and 
the whites of ten eggs well beat, make the cafk 
clofe up, and let it ftand three months, then 
bottle i.—N. B. This is a pale wine, but it is a 
very good one for keeping, and drinks pleafant. 


To make SYCAMORE-WINE. 


-_ ‘TAKE two gallons of the fap and boil it half 


an hour, then add to it four pounds of fine pow- 


der-fugar, beat the whites of three eggs to a . 
froth, and mix them with the liquor, but if it — 


be too hot it will poach the eggs, {cum it very 
well, and beat it half an hour, thén ftrain it 
through a hair-fieve, and let it ftand till next 
day, then pour it clean from the fediments, put 
half a pint of good yeit to every twelve gallons, 


‘cover it clofe up with blankets till it is white — 


over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 


clofe it well up, let it ftand three months, then’ 
bottle it; the fifth part of the fugar muft be — 
loaf, and if you like raifins, they are a great ad= 


- dition to the: wine——V. B. You may make 
~ birch-wine the fame way. . 


ge oy ae 
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To make Brrcu-WINzE a fecond way. 

BOIL twenty gallons of birch-water half an 
hour, then put in thirty pounds of baftard fugar, 
boil your liquor and fugar three quarters of an 
hour, and keep {cumming it all the while, then 
put it into.a tub, and let it ftand till it is quite 
cold, add to it three pints of yeft, ftir it three 
or four times a-day for four or five days, then 
put it into a cafk, with two pounds of Malaga 
raifins, one pound of loaf-fugar, and half an 
ounce of ifinglafs, which muft be diffolved in 
part of the liquor; then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the cafk five or fix days, then clofe it up, 
let it ftand a year, and then bottle it off, 


To make WALNUT-WINE. 


TO. every gallon of water put two pounds of 
_ brown fugar and one pound of honey, boil them 

half an hour, and take off the fcum, put into 

the tub a handful of walnut-leaves to every gal- 

lon, and pour the liquor upon them; let it ftand 

all night, then take out the leaves, and put in 

half a pint of yeft, and let it work fourteen 

days, beat it four or five times a-day, which 

will take off the fweetnefs, then ftop up the 

cafk, and let it ftand fix months. This is a 

_ good wine againft confumptions, or any inward | 
complaints. oer : 


| To make Cowsiip-Wing. | 
TO two gallons of water add two pounds and 
a half of powder-fugar, boil it half an hour, 
: Y3 ang’ 
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and take off the {cum as it rifes, then pour ice 
into a tub to cool, with the rinds of two lemons ; 
when it is cold, ‘add four quarts of cowllip-flow-. 
ers to the liquor, with the juice of two lemons ; 
let it ftand in the tub two days, ftirring it every 
two or three hours, and then put it in the bar- 
rel, and let it ftand three weeks or a month, 
then. bottle it, and put a lump of fugar into 
every bottle. N. B. It makes the beft and 
ftrongeft wine to have only the tops of the preys 


A fecond way to make GOWSLIP- WINE. 


BOIL twelve gallons of water a quarter of an 
hour, then add two pounds and an half of loaf- 
_ fugar to every gallon of water, then boil it as 

long as the fcum rifes till it hears itfelf; when 
almoft cold, pour it into a tub, with one “fpoon- 
_ ful of yeft, let it work one day, then put in. 
thirty-two quarts of cowllip-fiowers, and let it 
work two or three days, then put it all intoa 
barrel, with the parings of twelve lemons, the 
fame of oranges; make the juice of them into a 
thick fyrup, with two or three pounds of loaf- 
fugar ;" when the wine has done working, add. 
the aie to it, then ftop up your barrel very 
et it ftand two or three months, and then 
bottle it. , 


To ine ELDER-FLOWER Wine. 


TAKE the flowers of elder, and be careful 
that you do not let any ftalks in; to every quart of 
flowers put one gallon of water ‘and three pounds — 
of loaf-fugar, boil the water and {ugar a quar- 
ter of an hour, then put it on the flowers, and 

let 
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let it work three days, then ftrain the wine thro’ 
a hair-fieve, and put it into a cafk; to every ten 
_ gallons of wine add one ounce of ifinglafs dif- 
folved in cyder, and fix whole eggs, clofe it up, 
let it ftand fix months, and then bottle it. 


To make BALM=WINE. 
TAKE nine gallons of water to forty pounds 
_ of fugar, boil it gently for two hours, fcum it 
well, then put it into’a tub to cool, then take 
_ two pounds and an half of the tops of balm, bruife 
it, and put it into a barrel with a little new 
 yeft, and when the liquor is cold pour it on 
the balm, ftir it well together, and let it ftand 
twenty-four hours, and keep ftirring it often, 
then clofe it up, and let it ftand fix weeks, 
_ then rack it off, and put a lump of fugar into 
every bottle, cork it weil, and it will be better 
the fecond year than the firft.——J. B, Clary 
_ wine is made the fame way. | 


~ 


To make IMPERIAL WATER. 

PUT two ounces of cream of tartar into a 

large jar, with the juice and peels of two lemons, 

pour on them feven quarts of boiling water ; 

_ when it is cold, clear it through a gauze-fieve, 

fweeten it to your tafte, and bottle it.—Itiwill 
be fit to ufe the next day, , 


| To cure acid RAISIN-WINE. 
THE following ingredients muft be propor- 
tioned to the degrees of acidity or fournefs; if 
_ but fmall, you mutt ufe lefs, if a ftronger acid, 


- alarger quantity; it muft be proportioned tothe ~ 


quantity of wine, as well as the degree of acidity 


Y 4 or 
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or fournels; be fure that the cafk be near full 
before you apply the ingredients, which will 
have this good effet, the acid part of the wine 


will rife to the top immediately, and iffue out 


at the bung-hole; but if the cafk be not full, 


the part that fhould fly off will continue in the | 


cafk, and weaken the body of the wine; but if 
’ your cafk be full, it will be ready to have a body 


laid on it in thi¢e or four days time.—TI fhall — 


here proportion the ingredients for a pipe, fup- 


pofing it to be quite acid, that is, juft recoverable. 
Take two gallons of fkimmed’ milk, and two ~ 


ounces of ifinglafs, boil them a. quarter of an 
hour, ftrain the liquor, and let it ftand until it is 
cold, then break it well with your whifk, add 
to it two pounds of alabafter, and three pounds 
of whiting, ftir them well up together, then put 
in one ounce of falt of tartar, mix by degrees a 
little of the wine with it, fo as to diffolve it to a 
thin liquor, put thefe in your éafk, and ftir it 
well with a paddle, and it will immediately dif- 
charge the acid part from it as before-mentioned ; 

‘when it has done fermenting, bung it up for three 
days, then rack it off, and} you will find part of 
its body gone off by the {trong fermentation ; to 


proportion to the degree to which it hath been 


lowered by the above method, always having a 


{pecial care not to alter its flavour, and this muft. 
be done with clarified fugar, for no fluid will 
agree with it but what will raed it thinner, or 
confer its own tafte, therefore the following is 
the beft_ method for performing it: to lay a 
freth Hoey. on wine, take three quarters of a hun- 
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dred of brown fugar, and put it into your cop- 
_ per, then put in a gallon of lime-water to keep 
_ it from burning, ftir it all the while till it boils, 
then mafh three eggs and thells all together, add 
_ them to the fugar, and keep it ftirring about, and 
as the {cum or filth arifes take it off very clean, 
then put it in your can, and let it ftand till it is 
cold before you ufe it, then break it with your 
whiik by degrees, with about ten gallons of the: 
- wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ftum-forcing 
_ to it, which will unite their bodies, and make it 
fine and bright, | 


| Zo make STUM. | 

"TAKE a five gallon cafk that has been well 
-foaked in water, fet it to drain, then take a pound 
of roll brimftone and melt it in a ladle, put as 
many rags to it as will foak up the melted brim- 
ftone, burn all thofe rags in the cafk, cover the 
_ bung-hole, but let it have a little air, fo that it 

will keep burning; when it is burned out, put to 
it three gallons of the ftrongeft cyder, and one 
once of common alum pounded, mix it with 
_ the’cyder in the cafk, and roll.it about five or | 
_ fix times a-day for ten days; then take out the 
bung, and hang the remainder of the rags on a 
wire in the cafk, as near the cyder as poffible, and 
fet them on fire as before; when it is burnt 
out, bung the cafkclofe, and roll it well about. 
_ three or four times a-day for two days, then let 
- it ftand feven or eight days, and this liquor will 
be fo ftrong as to affect your eyes by looking at 
- it. When you iorce a pipe of wine, take a quart 

Be ig | o of 
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of this liquor, beat half an ounce of ifinglafs, 
and pull it in {mall pieces, whifk it together, 


and ih will diffolve in four or five hours, break ~ 


the jelly with your whifk, add a pound of ala- — 
bafter to it, and diffolve it 5H a little of the wine, . 
then put it in the pipe and bung it clofe up, 
and ina ‘ig s time it will be fine and bright. — 


Zo refine MALT Liquor. 


TO cure a hogfhead of four ale:—Take two 
ounces of ifinglafs, diffolve it in ‘two quarts of 
new ale, and fet it all night by the fire, then 
take two pounds of coarfe brown fugar, and boil 
it in a quart of new wort a quarter of an hour, 

_ then put it into a pail, with two gallons of new _ 
ale out of the-kear, whifk the above ingredients 
very well for an hour or more, till it be all of a 
white froth, beat very fine one pound of plaifter_ - 
of ‘Paris, and put it into the cafk, with, the 
fermentation, and whifk it very well for half an 
hour in your cafk with a ftrong wand, until you 
have brought all the filth and fediments trom the 
bottom of your cafk, and it will look white; if — 
your cafk be not ‘full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will rife to the top im- 
mediately, and iflue out at the bung-hole;.- but. 
if the cafk be not full, the part that fhould fly 
out will continue in, and weaken the body of the 
ale; be fure you do not fail filling up your cafk 
four-or five times a-day until it has done work- 
ing, and all the fournefs or white muddy part is 
gone; and when it begins to look like new tun- 
ned 


ri 
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ned ale, put in a large handful of fpent hops, 
clofe it up, and let it ftand fix weeks; if it be 
not fine, and cream like bottled ale, let it ftand 
a month longer, and it will drink brifk like 
bottled ale; this is an excellent method, and I 


have ufed it to ale that has been both white and 


four, and never found it to fail. If you have 
any malt that you fufpect is not good, fave out 
two gallons of wort, anda few hours before you 
want it, add to it half a pint of barm, and when 
you have tunned, your drink into the barrel, and 


it hath quite done working, make the above fer= 


mentation, and when you have put it into the — 


barrei whifk it very well for half an hour, and it 
will fet your ale on working afrefh, and when 
the two gallons are worked quite over, keep fill- 
ing up your barrel with it four or five times 


a-day, and let it work four or five days, when it 


has done’ working clofe it up: if the malt has 


got any bad {mack or tafte, or be of a fluid na- 


‘ture, this will take it off. 


To make SACK MEAD. 


TO every gallon of water add four pounds of - 


‘honey, boil it three quarters of an hour, and 


{cum it as before: to each gallon add half an 
ounce of hops, then boil it half an hour, and 


‘et it ftand till the next day, then put it in your, 


cafk, and to thirteen gallons of the above liquor 
‘add a quart of brandy or fack, let it be lightly 
-clofed till the fermentation is quite done, then 


7 


“make it up very clofe; if it be a-large cafk let it 


ftand a year before you bottle it. : 
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To make Cowsyip MEAD. 


- 


TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is wafted, ‘cum 
it, then take it off the fire, have-ready fixteen | 
lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reft of the 
liquor into a tub, with feven’ pecks of cowllips, 
and let them ftand all night, then put it m the 
liquor with the lemons, eight fpoonfuls of new 
yeft, and a handful of {weet-brier, ftir them all. 

well together, and let it work three or four 
cays, then ftrain it, and put it.in your cafk, and 
in fix months time you may bottle it. a 


Zo make Wautnut MEAp, ‘ 
TO every gallon of water put three pounds. 
anda half of honey, boil them together three 
quarters of an hour; to every gallon of liquor 
| put about two dozen of walnut-leaves, pour 
your liquor boiling hot upon them, let them 
ftand all night, then take the leaves out and put — 
in a fpoonful of yeft, and let it work two or 
three days, then’make it up, let it ftand three 
months, and then bottle it. , jo delet al 
To make OZYAT.’ . a 
BLANCHL a’ pound of fweet almonds, and 
the fame of bitter, beat them very fine, with fix — 
fpoonfuls of orange-flower water, take three 
F ounces ofithe four cold feeds, if you beat the — 
almortds; but if you do not beat them, you muft _ 
take fix ounces of the four cold feeds, then, with © 
two quarts of fpring-water, rub your pounded © 
feeds 
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feeds and almonds fix times through a napkin, 
then add four pounds of treble-refined fugar 
boil it toa thin fyrup, fkim it well, and when — 
it is cold bottle it. 


| To make Ozyat a fecond way. 

BOIL two quarts of milk with a ftick of 
tinhamon in it, let it ftand to be quite cold, 
then blanch two ounces ofthe beft fweet al- 
monds and about ten or twelve bitter almonds, 
|pound them together in a marble-mortar with a 
little rofe-water, then mix them well with the 
milk, {fweeten it to your tafte, and give it one 
boil, ftrain it through a very fine fieve till it is 
quite fmooth and free from almonds. Send it 
Up in ozyat glaffes with handles, and quite cold; — 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEMONADE for the fame ufe. 

TO one quart of boiled water add the juice 
‘of fix lemons, rub the rinds of the lemons with 
Joaf-fugar to your own talte; when the water is 
near cold mix the juice and fugar with it, then 
bottle it for ufe. — 


To make LEMONADE a fecond way. 
- PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold fqueeze your lemons into it, and put 
in one pound of fugar, then ftrain it through a 
Tawn-fieve to as much water as will make it 
| Bay: pleafant; 
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pleafant ; juft before you fend it up put ina pint 
of white wine, and the juice of an orange if 3 
you like tt. 


To make LEMONADE a third way. ° 


TAKE the rinds of fix lemons pared very 
‘thin, and put them in a pan, with about twelve 
ounces of fugar, and a quart of pump- water 
made not too hot ; let it ftand a night, then 
{queeze the juice of your lemons into it, with 
one fpoonful of orange-flower water, and run it 
through a bag till it looks clear. Bi 


To make a rich AcipD for PUNCH. | 


TAKE red currans, and itrain them as you : 
- do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruth pearl goole= 
berries when full ripe, and ‘ftrain them through 
a coarfe cloth, add two quarts of the juice, and 
-threepounds of double-refined fugar,three quarts 
of rum and two of brandy; one ounce of ifinglafs. 

diflolved-in part of the liquor, mix it all up to 
gether, and put it into a little cafk; let it ftand 

fix weeks, and then bottle it for nia, Tt will 
keep many years, and fave much fruit. 


To make ORANGE JUICE to heep. 


SQUEEZE your oranges into a pan, then 
ftrain them through a very corfe fieve, after 
that through a very fine fievel; meafure your 
juice, and to every pint put a pound of fine 
Ras dneah, let it ftand together all night covered. 

over, | 


4 
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over, then take off the fcum, ftir it well in the | 
‘pan, and put it in dry pint bottles; put-in a 
{poontful of brandy, after they are filled tie it 
over the cork with leather; if you do not choofe | 
_ to put {pirits in, a little oil will do, to be taken 
off clean before you ufe it; keep it in a dry 
place, and it will be good for two years. The- 
pulp that will be in your fine fieve will make 
_ marmalade. | BS eon 


Jo make SHRUB. 


TAKE a gallon of new milk, put toit two | 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
_the juice of twelve of each fort, two'gallons of. 
rum and one of brandy, let it ftand twenty-four 
hours, add to it two pounds of double-refined — 
fugar, and ftir it well together, then put itina | 

_ jug, cover it clofe up, and let it ftanda fortnight, 
- then run it through a jelly-bag, and bottle it for 
ufe. ; | | 
To make SHERBET. 

TAKE nine Seville oranges and three lemons, | 
grate off the yellow rinds, and put the rafpings 
into a gallon of water, and three pounds of 
double-refined fugar, and boil it toacandy-height, 

_ then take it off the fire, and put in the juice 
_ the pulp of the above, and keep ftirring it until 
it is almoft cold, then put it into a pot for ufe. 


To make jine SHERBET a fecond way. 7 
PARE four large lemons, and boil the peels — 
in fix quarts of water and a little ginger cut fine, 
_ boil them a quarter of an hour, then add to it 
| qi oa three 
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three pounds of fugar, and when it is cold put 


in the juice of the lemons and ftrain it, and it’ 


is fit for ufe. 


To make SHERBET a third waye 
TAKE twelve quarts of water and fix pounds 


‘ef Malaga raifins, flice fix lemons into it, with 


.. one pourid of powder-fugar, put them all to- 
gether into an earthen pan, let it ftand three 
days, ftirring it three times a-day, then take 


them out, and let. them drain in a flannel bag, 
then bottle it; do not fill the bottles too full, - 


left they burft.. It will be fit to drink in about 
a fortnight. | 


To make RASPBERRY-BRANDY. 
‘GATHER the rafpberries when the fun is 
hot upon them, and as foon as ever you have got 


them, to every five quarts of rafpberries put one . 


quart of the beft brandy, boil a quart of water 
five minutes with a pound of double-refined fu- 
gar in it, and pour it boiling hot on the berries, 
jet it ftand all night, then add nine quarts more 
brandy, ftir it about very well, put it ina ftone 
bottle, and let it ftand a month or fix weeks; 


when fine, bottle it. | So 


To make BLACK CHERRY-BRANDY. 


_ TAKE out the ftones of eight pounds of black 
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cherries, and put on them a gallon of the beft ~ 


brandy, bruife the ftones in a mortar, then put 


them in your brandy, cover them up clofe, and 
J let 
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let them ftand a month or fix weeks; then pour 
it clear from the fediments; and bottle it. 


To make ORANGE-BRANDy. 


PARE eight oranges very thin, and fteep the 
- peels in a quart of brandy forty-eight hours in 
a clofe pitcher, then take three pints of water — 
and three quarters of a pound of loaf-fugar, boil 
it until it is reduced to half the quantity, then 
let it ftand till it is cold, then mix it with the 
brandy; let it fland fourteen days, and then 
bottle it. 


To make ALMOND-SHRUR. - 


TAKE three gallons of rum or brandy, three 
quarts of orange-juice, the peels of three lemons, 
' three pounds of loaf-fugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them in-a pint of milk, then mix 
_ them all well together, let it ftand an hour to 
curdle, run it through a flannel bag feveral times 
till it is clear, then bottle it for ute. i 


To make CURRAN-SHRUB. 


_ PICK your currans clean from the ftalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of fingle- 
refined fugar, clofe the jug well up, and put it 
into a pan of boiling water till they are foft, 
then ftrain them through a jelly-bag,.and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
- pound of double-refined fugar, and the whites 
_ ef two eggs well beat, mix them all together, 
| Zi | and 


& » 

“438 - THE EXPERIENCED ° 
and cover them clofe up two days, then run it 
through a jelly-bag, and bottle it for ufe. 


To make WatNuT-Catcuup. 
TAKE green walnuts before the fhell is 


formed, and grind them in a crab-mill, or pound | a 
them in a marble-mortar, {queeze out the juice 


through a coarfe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay- 
falt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 


and ginger, each one ounce, and a ftick of horfe- — 


radifh; boil all together till reduced to half the 


quantity; put it in a pot, and when cold bottle | 


it; it will be ready in three months. 


To make WALNUT-CATCHUP another way. 


PUT your walnuts in jars, cover them with 
cold ftrong-ale alegar, tie them clofe for twelve 
months, then take the walnuts. out from the 
alegar, and put to every gallon of the liquor 
two heads of garlic, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for ufe; it 
is good in fith-fauce, or ftewed beef. In my 
opinion it is an excellent catchup, for the longer 
it is kept the better it is. I have kept it five 


years, and it was much better than when firft 


N. B. You may find how to pickle — 


made. 
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‘the walnuts you have taken out, amonegft the 
other pickles. .; 


To make Mum-CAatcuop. 


TO a quart of old mum put four ounces of 
_ anchovies, of mace and autmegs. fliced one 
ounce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third; when 
cold bottle it for ufe. ? 


To make a CATCHUP fo keep feven years. 


TAKE ‘two quarts of the oldeft ftrong-beer 
you can-get, put to it one quart of red wine, 
_ three quarters of a pound of anchovies, three 
ounces of fhalots peeled; half an ounce of mace, 
the fame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in flices, 
boil all together over a moderate fire till one 
third is wafted, the next day bottle it for ufe; 
it will carry to the Eaft-Indies. | 


To make MusHROOM-CATCHUP. 


TAKE the full-grown flaps of mufhrooms, 
crufh them with your hands, threw a handful of 
falt into every peck of mufhrooms, and let them 
ftand all night, then put them into ftew-pans, 
and fet them in a quick oven for twelve hours, 
and ftrain them through a hair-fieve; to every 
gallon of liquor put of cloves, Jamaica, black 
pepper, and ginger, one ounce of each, and half _ 
a pound of common falt, fet it on a flow fire and 
tet it boil till “half the liquor is wafted away ; 
_ then put it ina clean pot, when cold bottle it~ 


for ufe. 
| Z, 2 | To 
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Jo make MUSHROOM-POWDER. 
TAKE the thicket large buttons you can get, 


peel them, cut off the rotten end, but do not wafh a 
them, f{pread them feparately on pewter-difhes, =~ 
and fet them ina flow ovente dry, let the liquor 


dry up into the mufhrooms; it makes the powder % 
ftronger, and let them continue in the oven till * ‘ 
you find they will powder, then beat them in a ~~ 
marble-mortar, and fift them through a fine 
fieve, with a little Chyan pepper and pounded 
mace; bottle it, and keep it in a dry clofet. — 


To make TARRAGON VINEGAR. 

TAKE tarragon juftas itis going into bloom, — 
firip off the leaves, and to every pound of leaves 
put a gallon of ftrong. white-wine vinegar into a 
ftone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of ifinglafs diflolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ftand one month to 
fine, then rack it off, and put it into pint bottles 
for ule. 7 


To make ELDER-FLOWER VINEGAR. 
To every peck of the peeps of elder-flowers — 
put two gallons of ftrong-ale alegar; and fet it 
in the fun ina ftone jug for a fortnight, then 
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filter irthrough a flannel bag; when you bottle 
it, put it in fmall bottles, it keeps the favour : 
much better than large ones.—Be careful you ~~ 
do not drop any ftalks among the peeps. It 


makes 


aes 
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makes a pretty mixture on a fide-table, with 
tarragon vinegar, lemon-pickle, &c. 


To make GOOSEBERRY VINEGAR. 
TAKE the ripeft goofeberries you can get 


crufh them with your hands in a tub, to every 
peck of goofeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ftir them up three or four times 
a-day, then ftrain the liquor through a hair-fieve, 
and put to every gallon a pound of brown-lugar, — 
a pound of treacle, a fpoonful of frefh barm,’ 
and let it work three or four days in the fame 
tub well wathed, run it into iron-hooped barrels, 
and let it ftand twelve months, then draw it into 

bottles for ufe.—This far exceeds any white- 

wine vinegar, eas | 


To make SUGAR VINEGAR. 


PUT nine pounds of brown fugar to every 
fix gallons of water, boil it for a quarter of an 
hour, then put it into a tub luke-warm, put to it 
a pint of new barm, let it work for four or five 
days, ftir it up three or four times a-day, then 
tun it into a clean barrel iron-hooped, and fet it 
full in the fun; if you make it in February it 
will be fit for ufe in Auguft; you may ufe it 
- for moft forts of pickles, except mufhrooms and 
* walnuts. 


Z3 : CHAP, 
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CHAP XVI. 


Obfervations on PICKLING. 


ICKLING is a very ufeful thing in a fae 


mily, but it is often ill managed, or at leaft 

ade to pleafe the eye by pernicious things, 
which is the only thing that ought to be avoided, 
for nothing is more common than to green 
pickles in a whtale pan for the fake of having them 


a-good green, when at the fame time they will 
green as well by heating the liquor, and keep- | 


ing them in a proper heat upon the héareh; with- 
out the help of brafs, or verdigris of any kind, 
for it is poifon to a great degree, and nothing 
ought to be avoided more than ufing brafs or 
copper that is not well tinned; but the beft 
way, and the only caution I can give, is to be 


very particular in keeping the pickles from any. 


thing of that kind, 2 and follow ftritly the direc- 


tion of your receipts, as you will find receipts 
for any kind of pickles, without being put in 
{alt and water at all, and greened only by pour- 


ing your vinegar ee upon them, andit will © 


keep them a long time. 


To pickle CucumBeRs. 


-'TAKE the fmalleft cucumbers you can get, E 


and as free from {pots as poflible, put them into 
a ftrong falt and water for nine or ten days, or 


till they are quite yellow, and ftir them twice 


a-day at leaft, or they will fcum over and grow 
foft; when they are thoroughly vellow, pour the 


water 


: t 
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_ water from them, and cover them with plenty 
of vine-leaves, fet your water over the fire, when 
it boils pour it upon them, and fet them on the 


hearth to keep warm; when the water grows _ 


cool, make it boiling hot again, and pour it 
upon them, keep doing fo till you fee they are 
a fine green, which will be in four or five times: 
be fure you keep them well covered with vine- 
leaves, a cloth and difh over the top to keep in 
the fteam, it helps to green them fooner; when 
they are greened, put them into a hair-fieve to 
drain, then make a pickle for them; to every 
two quarts of white-wine vinegar put half an 
‘once of mace, and ten or twelve cloves, one 
ounce of ginger cut in flices, the fame of black 
pepper, and a handful of falt, boil them all to- 
gether five minutes, then pour it hot upon your 
pickles, and tie them down with a bladder for 
ufe. N. B. You may pickle them with ale 


x 


alegar, or diftilled vinegar; if you ufe vinegar, it 


_ mutt not be boiled; you-may add three or four 
cloves of garlic or ihalots, they are very good 
for keeping the pickle from caning. | 


To pickle CUCUMBERS a fecond way. 

_ GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlic, a few white muftard- 
feeds, and a few blades of mace, half an ounce 
of black pepper, the fame of long-pepper and 
ginger, and a good handful of falt into your 
_ vinegar; pour it upon your cucumbers boiling 

hot, fet them by the fire, and keep them warm 


LZ 4 | for 
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for three days, and boil your alegar once every 


day; keep them ciofe covered till they are a 
goed green, and then’ tie them down with a 
leather, and keep them for ule. 


To pickle Cu Lean in flices. 
GET your cticumbers large, before the feeds 
are ripe, flice them a quarter of an inch thick, 


then lay them on a hair-fieve, and, betwixt every» : 


lay put a fhalot or two, throw on a little falt, let 
them ftand four or five Paks to drain, then put 


them in a ftone-jar, take as much ftrong-ale | 
alegar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- » 


per-corns, a little ginger fliced, and fome horfe- 
radifh feraped, then pour it bailing hot upon 

our cucumbers, let them ftand till they are 
cold, do fo for three times more; let it gTow 
cold betwixt every ei then tie them down 
with a bladder for uf 

| ne ne 
Tp pickle Mancoes. : * 
TAKE the largeit cucumbers you can get, 


before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out | 
the feeds with an apple-fcraper, or a tea-fpoon, 4 


and put them in a very firong falt and water 


for eight or nine days, or till they are very yel- 


low, ftir them well two or three times each day, 


then put them into-a brais pan, with a large 


quantity of vine-leaves both under and over. B 


them, yee a . little roach-alum very fine, and 


ay Yona 


a Ya \ put 
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put it in the falt and water that they came out 
of, pour it upon your cucumbers, and fet it upon 
a very flow fire for four or five hours, till they 
are a pretty green, then take them out, and drain 
them on a hair-fieve ; when they are cold, put 
to them a little horfe-radith, then muftard-feed, 
two or three heads of garlic, a few pepper- 
corns, flice a few green cucumbers in {mall 
pieces, then horfe-radith, and the fame as before- 
mentioned, till you have filled them, then take 
the piece you cut gut, and few it on with a large 
needle and thread, and do all the reft the fame 
way, have ready your pickle; to every gallon of 
alegar put one ounce of mace, the fame of 
cloves, two ounces of ginger fliced, the fame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muftard-feed tied up in a bag, 
four ounces of garlic, and a ftick of horfe- 
radifh cut in flices, boil then five minutes in 
the alegar, then pour it upon your pickles, tie 
them down, and keep them for ufe. 


To pickle CODLINGS. 

GET your codlings when they are the fize of - 

a large French walnut, put a good deal of vine- 
leaves in the bottom of a brafs pan, then put in 
your codlings, cover them very well with vine- 
_ leaves, and fet them over a very flow fire till you 
~can peel the fkins off, then take them carefully 
up in a hair-fieve, and peel them with a pen- 
knife, and put them into the fame pan again 
with the vine-leaves and water as before, cover 
them clofe, and fet them over a flow fire till they 
ae eat are 
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are a fine green, then drain them through a hair- 


fieve, and when they are cold cut them into 
difttlled vinegar, pour a little meat-oil on the 
top, and tie them down with a bladder. 


To pickle Kinney BEANS. 


GET your beans when they are young and 
imall, then put them into a ftrong falt and water ~ 
for three days, ftir them up two or three times_ 
each day, then put them into a brafs pan, with — 
vine-leaves both under and over them, pour on — 
the fame water as they came out of, cover them ~ 
clofe, and fet them over a very fiber fire till they | 
are a fine green, then put them into a hair-fieve 


to drain, and make a pickle for them of white- 
Wine vinegar, or fine ale alegar, boil it five 
or fix minutes, with a little mace, Jamaica 


pepper, long pepper, and a race or two of gin- © 
ger fliced, then pour it hot upon the kidney- _ 


beans, ssid tie them down with a bladder. 


To pickle SAMPHIRE. 


WASH your famphire very well in four. fmall- 
beer, then put it into a large brafs pan, diffolve | 
a little bay-falt, and twice the quantity of com-_ 
mon falt in four beer, then fill up your pan with — 
it, cover it clofe, ed fet it over a flow fire till 
it is a fine green, then drain it through a fieve, 
and put it into jars, boil as much fugar vinegar 
or white-wine vinegar, with a race or two of © 
ginger, and a few pepper-corns, as will cover 
it; then pour it hot upon your ane and f 


tie it well down. 
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To pickle Watnurts black. 

GATHER your walnuts when the fun is hot 
upon them, and before the fhell is hard, which 
-you may know by running a pin into them, 
then put them in a ftrong falt and water for 
nine days, and ftir them twice a-day, and change 
the falt and water every three days, then put 
them in a hair-fieve; and let them ftand in the 
_air till they turn black; then put them into 
_frong ftone jars, and pour boiling alegar, over 
them, cover them up; and let them ftand till 
they are cold, then boil the alegar, three times 
more, and let it ftand till it is cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ftand two 
months, then take them out of the alegar, and 
make a pickle for them; to every two quarts of 
-alegar put half an ounce of mace, the fame of 
cloves, one ounce of black pepper, the fame of 
Jamaica pepper, ginger, and long'pepper, and 
two ounces of common falt, boit it ten minutes, 
_and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


A fecond way to pickle Watnuts black. 


_. WHEN you have got your walnuts as before, 
put them into a ftrong cold alegar, with a good 
deal of falt in it, let them ftand three months, 
‘then pour off the alegar, and boil it with a little 
‘more falt in it, then pour it upon your wal- 
“nuts, and let them ftand till they are cold; make 
it hot again and pour it upon your walnuts, apr 
pe. | : “ 


348 THE EXPERTENCED . : 


do fo till they are black, then put them into a 4 
hair-fieve, and make a pickle for them the fame _ 


qway ai s above: keep them in ftrong ftone jars, — 


and they will be fit for ufe ina month or fe ik 


% 
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weeks time. 


To pickle Waciine an olive ‘alae. 


GATHER your walnuts, and put them in al 
firong-ale alegar, and tie them down with a | 


bladder and a paper over it, to keep out the ait ya 


13 
and let them ftand twelve months, then take! 
them out of that alegar, ‘and make a pickle for 
them of ftrong alegar, and to every quart put 7 
half an ounce of Jamaica pepper, the fame of © 
long pepper, a quarter of an ounce of mace, the 7 
fame of cloves, one head of garlic, and a little q 
falt, boil them all together five or fix minutes, a 
then pour it upon your walnuts ; when it is cold : 
heat it again three times, then tie them down — i 
witha bladder and paper over it; they will keep A 
feveral years, without either turnin colour’ or — 
erowing foft, if your alegar be good.— NW. B. You " k 
may make exceeding good catchup of the ales» 
gar that comes from the walnuts by adding a a a 
pound of anchovies, one ounce of cloves, the 7 
fame of long and black pepper, one head off 
garlic, and half a pound of common falt to 
every gallon of alegar, boil it till it is half 
‘yeduced away, and {cum it very well, then bot-" 


~ gle it for ont and i it will keep a dong time, 7m 


“ 
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To pickle Waunurts. 

TAKE the largeft French walnuts, pare 
them till you can fee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into falt and water. 
as you pare them, or they will turn black, when 
you have pared them all, have ready a fauce-pan. 
well tinned, full of boiling water, with a little 
falt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and {pread them betwixt two clean cloths, | 
when they are cold, put them into wide-mouthed 
bottles, and fill them up with diftilled vinegar, 
and put a blade or two of mace, and a large tea- 
{poonful of eating oil into every bottle; the 
next day cork them well, and keep them ina 
dry place. 


To pickle WALNUTS green. 


TAKE the large double or French walnuts, 
before the fhells are hard, wrap them fingly in 
vine-leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, , 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good alegar, cover them clofe, that the air 
cannot get in, let them ftand for three weeks, 
then pour the alegar from them, put freth 
deaves in the bottom of another jar, take out 
your walnuts, and wrap them feparately in freth 
Teaves as quick as poflibly you can, put them 
into your jar with a good many leaves over them, 

| ! then 
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then fill it with white-wine vinegar, let them _ 
ftand three weeks, pour off your vinegar, and | 
wrap them as before with frefh leaves at the 
bottom and top of your jar, take frefh whites _ 
wine vinegar, put falt in it till ic will bear an ~ 
egg, add to it mace, cloves, nutmeg, and gar-— 
lick if you choofe it, boil it about eight minutes, © 
then pour it on your walnuts, tie them clofe — 
with paper and’ a bladder, and fet them by for 
ufe.——Be fure to keep them always covered; 
- when you take any out for ufe, what is left muft 
not be put in again, but have ready a frefh jar, © 
with boiled vinegar and falt, to put them in. ~ 


~ To pickle BARBERRIES. 4 

GET your barberries before they are too Tipe, _ 
pick out the leaves and dead ftalks, then put 7 
them into jars, with a large quantity of ftrong 
{alt and water, and tie them down with a blad-_ 
der.——WN. B. When you fee your barberries — 
{cum over, put them in frefh falt and water, 
they need no vinegar, their own fharpnefs is } 
fufficient enough to keep them. | j 


To pickle PARSLEY green. 4 

TAKE a large quantity. of curled parfley, ” 
make a ftrong falt and water to bear an ego, | 
- put in your parfley, let it ftand a week, then 7 
take it out to drain, make a freth falt and water 
as before, let it and another week, then drain ~ 
it very well, put it in {pring water, and change 
it every day for three days, and fcald it in hard 7 
- water till it becomes green, take it out, and drain 
it quite dry, boil a quart, of diftilled vinegar a ~ 
he: | few 
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few minutes, with two or three blades of mace, 
a nutmeg fliced, and a fhalot or two; when it 
is quite cold pour it on your parfley, with two 
or three flices of horfe-radith, and keep it for 
ufe, is 
To pickle NAsTURTIUM-BERRIES. 

_ GATHER the nafturtium-berries foon after 
_ the bloffoms are gone off, put them in cold falt 
and water, change the water once a-day for three 
days, make your pickle of white-wine vinegar, 
mace, nutmeg fliced, pepper-corns, falt, thalots, 
and horfe-radifh ; it requires to be made pretty 
{trong, as your pickle is not to be boiled; when 
_ you have drained them, put them into a jar, and 
_ pour the pickle over them. 


To pickle Rapisu-Pops. 
_ GATHER your radifh-pods when they are 


quite young, and put them in falt and water all 
hight, then boil the falt and water they were 
aid in, and pour it upon your pods, and cover 
your jars clofe to keep in the fteam; when it 
_ grows cold make it boiling hot, and pour it on 
again; keep doing fo till your pods are quite 
green, then put them on a fieve to drain, and 
make a pickle for them of white-wine vinegar, 
with a little mace, ginger, long pepper, and 
horfe-radith, pour it boiling hot upon your pods, 
_ when it is almoft cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them down with a bladder. . | 


en 
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To pickle ELDER- Suoors. — 


GATHER your elder-fhoots when they are 
the thicknefs of a pipe-fhank, put them into 
falt. and water all night, then put them into 


ftone jars in layers, and betwixt every layer 


ftrew a little muftard-feed and fcraped horfe- 
yadifh, a few fhalots, a little white beet-root, 
and cauliflowers cut in {mall pieces, then pour 
boiling alegar upon it, and {cald it three times, 


and it will be like piccalillo, or Indian pickle; — 
tie a leather over it, and keep it in a dry place. 


To pickle E.pER-Bups. 


GET your elder-buds when they are the fize - 


of hop-buds, and put them into a ftrong falt 
and water for nine days, and ftir them two or 
three times a-day, then put them into a brafs 
pan, cover them with vine-leaves, and pour the 


water on them that they came out of, and fet 


them over a flow fire till they are quite green, 
then make a pickle for them of alegar, alittle 


mace, a few fhalots, and fome ginger fliced, 7 
boil them two or three minutes, and pour it © 
upon your buds; tie them down, and keep them 


in a dry place. for ute, 


Lo pickle BEET-RooTs. 


TAKE red beet-roots and boil them till they _ 


are tender, then take the fkin Ri off, and cut them 
in. flices, and gimp them in t 


into a jar, then take as much vinegar as you 
think 


e fhape of wheels, 
flowers, or what form you pleafe, and put them 
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think will cover them, and boil it with a little. 
mace, a race of ginger fliced, and a few flices 


of horfe-radifh, pour it hot upon your roots, 


and tie them down.——They are a very pretty 
garnifh for made dithes. hehe 


_ To pickle CAULIrLOWERS. 
TAKE the clofeft and whiteft cauliflowers 


you can get, and pull them in bunches, and 


{pread them on an earthen-dith, and lay falt all 
Over them, let them ftand for three days to 
bring out all the water, then put them in earthen- 
jars, and pour boiling falt and water upon them, 
and let them ftand all night, then drain them 
on.a hair-fieve, and put them into glafs-jars, 
and fill up your jars with diftilled Vinegar; and 
tie them clofe down with leather: é' 


‘A fecond way to pickle CAULIFLOWERS; 
PULL your cauliflowers in bunches as be- 
fore, and give them juft a feald in falt and 


_ water, {pread-them on a cloth, and fprinkle a 
little falt over them, and throw another cloth : 


upon, them till they are drained, then lay them 


{ 


on fieves, and dry them in the fun till they are 


- quite dry like feraps of leather, put them into 


jars about half-full, and pour hot vinegar (with 
{pice boiled in it to your tafte) upon them; tie 
them down with a bladder and a leather quite 


 clofe—N, B, White cabbage is done the fame 


- Way: 


By hy oh | Aa To 
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To pickle Rep CABBAGE. 


* 


GET the fineft and clofeft red cabbage you 


can, and cut it as thin as poflible, then take 
fome cold ale alegar, and put to it two or three 
blades of mace, a few white pepper-corns, and 


make it pretty thick with falt, put your cabbage 
into the alegar as you cut it; tie it clofe down 


with a bladder, and a paper over it, and it will 


be fit for ufe in a day or two. "2 


To pickle RED CABBAGE a fecond way. 
_ CUT the cabbage as before, and throw fome 
falt upon it, and let it lie two or three days, till 
it grows @ fine purple, then drain it from the 


falt, and put it into a pan with beer alegar, and ~ 
-fpice to your liking, and give it a fcald; when ~ 
it is cold, put it into your jars, and tie it clofe up. 


To pickle GRAPES. 


GET your grapes when they are’ pretty large, a 
but not too ripe, then put a layer into a ftone- _ 
jar, then a layer of vine-leaves, then grapes and 


vine-leaves as before, till your jar is full; then 


take two quarts of water, half a pound of bay ; 
fa't, the fame of common falt, boil it half an 
hour, {kim it well, and take it off to fettle, — 


when it is milk-warm’pour the clean liquor 


upon the grapes, and lay a good deal of vine-— 
leaves upon the top, and cover it clofe up with i) 
a cloth, and fet it upon the hearth for two days, — 
then take your grapes out of the jar, and lay 
them upon a cloth to drain, and cover them — 


with a flannel till they are quite dry: then lay 


them — 


i . 


~ 
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them in flat-bottomed ftone-jars, in layers, and. 
put freth vine-leaves betwixt every layer, and a 

large handful on the top of the grapes, then boil 
a quart of hard water and one pound of loaf- 

- fugar a quarter of an hour, fkim it well, and 

" put to it three blades of mace, a large nutmeg 
fliced, ee two quarts of white-wine vinegar, 
give them all a boil together, then take it off, 
and tee it is quite cold pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for ufe.-—N.B. You 
may pickle them in cold diftilled vinegar. 


Lo pickle young ARTICHOKES. 


GET you artichokes as foon as they are 
‘formed, and boil them in a ftrong falt and 
water for two or three minutes, and lay them 
upon a hair-fieve to drain, when they are cold 
put them into narrow-topped jars, then take as 


much'white-wine vinegar as will cover your ar- - 


tichokes, boil with it a blade or two of mace, 
a few flices of ginger, and a nutmeg cut thin, 
pour it on hot, and tie them down. 


| Lo pickle Musurooms. 
GATHER the fmalleft muthrooms you can 
get, and put them into {pring-water, then rub 
them with a piece of new flannel dipped in falt, 
-and throw them into cold fpring-water as you | 
do them to keep their colour, then put them 
into a well-tinned fauce-pan, and throw a hand- 
ful of falt over them, cover them clofe, and fet 
| Aa2 them 


- 


+ 
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them over the fire four or five minutes, or till 
you fee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 


PE 
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two clean cloths till they are cold, then put — 


them into glafs bottles, and fill them up with 


diftilled vinegar, and put a blade or two of mace a 


and a tea-fpoonful of eating oil in every bot- 
tle, cork them clofe up, and fet them in a cool 


place. B. If you have not any diftilled 


vinegar, you may ule white-wine vinegar, Or 
ale alegar will do, but it muft be boiled with a 


little mace, falt, and a few. flices of ginger, it . 


mutt be cold before you pour it-on your mufh- 
rooms; if your vinegar or alegar be too fharp, it 


‘will foften your mufhrooms, ‘neither will they 


keep fo long, nor be fo white. 


‘Lo pickle MusuROOMS brown. 
TAKE a quart of large mufhroom-buttons, 
swath them in alegar with a flannel, take three 


* 
’ 


anchovies and chop them {mall, a few blades of © 


mace, a little pepper and ginger, a fpoonful of 


falt, and three cloves of fhalots, put them into — 


a fauce-pan, with as much alegar as will half- 
cover them, fet them on the fire, and let them 


ftew till they fhrink pretty much; when cold — 
put them in {mall bottles, with the alegar 


poured upon them, cork and tie them up clofe. 
-—N, B. This pick 


in brown fauce. ~ 


To bicnle ONIONS: 0); tien 
PEEL the fmalleft onions you can get, and 


put them into falt and water for nine days, and — 
change | 


le will make a great addition 
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change the water every day, then put them into 
Jars, and pour freth boiling falt and water over 
them, let them ftand clofe covered until they 
are cold; then make fome more falt and water, 
and pour it boiling hot upon them, and when | 
- itis. cold put your onions into a hair-fieve to 
drain, then put them into wide-mouthed bot. 
tles, and fill them up with diftilled vinegar, and 
put into every bottle a flice or two of ginger, 
one blade of mace, and a large tea-fpoonful of 
eating oil; it will keep the onions white; then 
cork them well up.—N. B. If you like the tafte 
of a bay-leaf, put one or two into every bottle. 
and as much bay-falt as:will lie on a fixpence, 


To make INDIAN-PICKLE, or PICCALILLO. 


GET a white cabbage, one cauliflower, a — : 


few {mall cucumbers, radith-pots, kidney-beans, 
and a little-beet-root, or any other thing you 
commonly pickle; then put them ona hair- 
fieve, and throw a large handful of falt -over 
them, and fet them in the fun-fhine, or before 
the fire, for three days to dry; when all the water © 
ig run out of them, put them into a large 
earthen-pot in layers, and betwixt every layer 
put a handful of brown muftard-feed, then take 
as much ale alegar as you think will cover it, 
_ and to every four quarts of alegar put an ounce 
of turmeric, boil them together, and pour it 
hot upon your pickle, and let it ftand twelve 
days upon the hearth, or till the pickles are al] 
_ of a bright yellow colour, and moft of the ale- 
gar fucked up; then take two quarts of ftrong- 
; ey eae - By ale 


? 
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ale alegar, one ounce of mace, the fame, of 
white pepper, a quarter of an ounce of cloves, 
the fame of long pepper and nutmeg; beat 
them all together, and boil them ten minutes in 
-your alegar, then pour it upon your pickles with 
four ounces of garlic peeled ; tie it clofe down, 
and keep it for ufe-——-M. B. You may put in 
freth pickles, as the thing comes in feafon, and 
keep them covered with. vinegar, &c. | 


‘ 


A pickle in imitation of INDIAN BAMBOE. 

TAKE the young fhoots of elder, about the 
beginning or middle of May, take the middle 
of the ftalk, the top is not worth doing, ‘peel » 
off the out-rind, and lay them in a ftrong brine 
of falt and beer one night, dry them in a 
cloth fingle, in the mean-time make a pickle 
of half goofeberry vinegar and half ale alegar ; 
to every quart of pickle put one ounce of long 
pepper, one ounce of fliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it upon the fhoots, and ftop the jar 


clofe up, and fet it by the fire twenty-four =~ 
hours, ftirring it very often, | 7 
‘ x e 4 va 

2 

CHAP. XVII. of 

Obfervations on keeping GARDEN-SUTFF and. f 
FRUIT. | : 


— So 


FUCHE art of keeping garden-ftuff is to- 

keep it in dry places, for damp will not 
only-make them mould, and give again, but 
oe ’ : fe x bs : take 
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take off the flavour, fo it will likewite {fpoil any 
kind of bottled fruit, and fet them on working ; 
the beft caution I can give, is to keep them as. 
dry as poffible, but not warm, and when you 
boil any dried ftuff have plenty of water, and 
follow ftrictly the direGtions of your receipts. 


To keep GREEN PE AS. 
SHELL any quantity of green peas, and 


juft give them a boil in as much fpring-water 
as will cover them, then put them in a fieve to 
drain; pound the pods with a little of the water 
that the peas were boiled in, and ftrain what» 
juice you can from them, and boil it a quarter 
of an hour with,a little falt, and as much of 
the water as you think will cover the peas, and 
- pour in your water, when cold put rendered 
fuet over, and tie them down clofe with a blad- 
der and leather over it, and keep your bottle 1 in 
a dry place. 


To keep. GREEN Pens pes way. 


GATHER your peas in the afternoon, on a 

dry day; fhell them, and put them into dry 
clean bottles, cork them clofe, and tie them 
over witha bladder; keep them in a cool dry 
place as before. | : 


To keep FRENCH fe 


LET your beans be gathered quite dry, and 
not too old, lay a layer of falt in the bottom of 
an earthen jar, then a layer of beans, then falt, 
A a Bio ‘Sih then 


: 2 See ae 
<2 eee 
ee ee ae 
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then beans, till you have filled your jar; let ra ; 


falt, be at the top, tie a piece of leather over them, 
and lay a flag on the top, and fet them in a dry i 
cellar for ule. | 5 

Tp heep FRENCH Brans another way. 


MAKE a ftrong falt and water that will bear ~ 
an egg, and when it boils put in your French —~ 
beans for five or fix minutes, then lay them on 
a fieve, and put to your falt and water a little 
bay-falt, and boil it ten minutes, fkim it well, — 
and pour it into an earthen-jaf to cool and fettle, i 
put your French beans into -natrow-topped j jars, 
and pour your clean liquor upon them; tie them 


ea 
& A hin aig : 
ee ey ee 
hatte — yi ne ar a lien Sere 


clofe down that no air can get in, and keep them 

in a dry place.-—W. B. Steep them in plenty of ; 

{pring-water the night before you ufe them, and a 

boil them in hard water. 4 
Zo keep Musurooms fo cat like frefo- ONES. a 
WASH large buttons as you would for ftew- 

ing, lay them ‘on fieves, with the ftalk up- 7 


wards, throw over them fome falt to fetch out ~~ 
the’water; when they are drained put them in ~ 
a pot, iC fet them in a cool oven for an hour, Bs 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half away ; put your muthrooms intoa clean 
? jar well dried, and when the liquor is cold :* 
cover your mufhrooms in the jar with it, and © 
» pour over it rendered. fuer, tie a bladder over it, 
> fet oe ina ‘oy clofet, and ae will keep wel 4 
* well 


i > ne: 
~® iy 
iy 
es 
. ’ 


} 


ee | 
ENGLISH HOUSEKEEPER. 361 


well moft of the winter.—When you ufe them, 
take them out of the liquor, pour over them | 
boiling milk, and let them ftand an hour, then: 
ftew them in the milk a quarter of an hour, 
thicken them with flour and a large quantity of 
butter, and be careful you do not oil it; then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the eggs. 
are in; lay untoafted fippets round the infide of 
the dith, and ferve them up;- they will eat near 
as good as frefh-gathered mufhrooms; if they 

do not tafte ftrong enough, put in a little of the 
liquor; this‘is.a valuable liquor, and it will give 

all made-difhes a flavour like frefh mufhrooms. 


_ Lo keep Musurooms another way. 
SCRAPE large flaps, pecl them, take out. 
the infide, and boil them in their own liquor 
and a little falt, then lay them in tins, and fet — 
them in a cool oven, and repeat it till they are - 
dry; put them in clean jars, tie them clofe down, 
and they will eat very good, 7 


To dry ARTICHOKE-BoTToMs. | | 
PLUCK the artichokes from the ftalks juft 
before they come to their full growth, (it will 
draw out all the firings from the bottoms) and 
boil them fo that you can juft pull off the leaves, 


lay.them on tins, and fet them in a cool oven, |’ 


and repeat it till they are dry, which you may 
know by holding them up againft the light, and 
if you can fee through them they are dry 
ae sah | ee CnOup ES 
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enough; put them in paper bags, and hang 
them in a dry place. 


To bottle DAMSONS fo eat as good as fre/b ones. 


GET your damfons carefully when they are 
juft turned colour, and put them into wide- 
mouthed bottles, cork them up loofely, and let 
them ftand a fortnight, then look them over, 


Se ee 


and if you fee any of them mould or fpot, take © 


them out, and cork the reft clofe down; fet the 
bottles in fand, and they will keep till fpring, 
and be as good as frefh ones. he ft 


A fecond way ta bottle DAMSONS. 


TAKE your damfons before they are full ripe, 
- and gather them when the dew is off, pick off 
the ftalks, and put them into.dry bottles; do 
-not fill your bottles over full, and cork them as 
clofe as you would do ale, keep them ina cellar, 
and cover them over with fand, | 7 


Lo preferve Da Msons whole. 


“YOU muft take fome damfons and cut them 
in pieces, put them in a fkellet over the fire, 


- with as much water as will cover them; when 


they are boiled, and the liquor pretty ftrong, — 
ftrain it out; add for every pound of damfons, — 


wiped clean, a pound of fingle-refined fugar, put 
the third part of your fugar into the liquor, fet 
it over the fire, and when it frmmers put in the 

| a | damfons ; 
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damfons; let them have one ood boil, and take 
them off for half an hour, covered up clofes then 
- fet them on again, and let them. fimmer over 
the fire after turning them; then take them out, 
and put them in a bafon, {trew all the fugar 
that was left on them, and pour the hot liquor 
over then; cover them up, and let them ftand 
till next day, then boil them up again till they 
are enough; take them up, and put them into 
“pots; bail tHe liquor till it jellies, pour it on 
them when it is almoft cold, and paper them 


up. 


Zo bottle GOOSEBERRIES. 


PICK green walnut-goofeberries, bottle them, 
and fill the bottles with fpring-water up to the 
neck, cork them loofely, and fet them in a cop- 
- per of hot. water till they are hot quite through, 
then take them out, and when they are cold, 
cork them clofe, eh tie a bladder -over, and 
| fet them ina dry cool place. 


To hottie GOOSEBERRIES a fecond way. 


PUT one ounce of roch alum, beat fines 
into a large pan of boiling hard water, pick 
your goofeberries, and put'a few in the bottom 
of a hair-fieye, and hold them in the boiling 
water till they turn white; then take out the 
fieve, and {pread the gooleberries betwixt two 
clean cloths, put more goofeberries in your fieve, 


and repeat it till you have done all your berries, . 
: put 


- keep two years, 
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put the water into a glazed pot till the next ti da # 

then put your goofeberries into wide-mouthed ; 
bottles and pick out all the cracked and broken — 
ones, pour your water clean out of the pot, and — 
fill up your bottles with it; then put in the © 
corks loofely, and let them fand for a fortnight, — 
and if they rife to the corks, draw them out, ~ 
and let them ftand for two or three days un- 
corked, then cork them clofe, and they bn: q 


To bottle CRANBERRIES. 


GET your cranberries when they are quite 
dry, put them into dry clean bottles, cork them © 
up S018 and put them i in a dry cool place. 


Zo botile GREEN CURRANS, 


GATHER your currans when the fun is — 
hot upon them, ftrip them from the ftalks, and 
put them into glafs bottles, and cork them clofe, — 
fet them over head in dry fand, and se will, 
keep pl ee a 


Zo keep Grapes. 


| - 
| CUT your bunches of grapes with a . jome ‘ 
of the vine to them, hang them up. in a dry 
oom, that the bunches do not touch one ano- 
ther, and the « air pafs ETE Ce betwixt theies 
t oy 
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_.they will grow mouldy and rot; they will keep: 
_ till the latter end of January, or longer. 
NV. B. The frontiniac grape is the beft. 


~ 


CHAP. XVII 
7 


Obfervations on DISTILLING. 


F your ftill be limbec, when you fet it on 

4 fill the top with cold water, and make a little 

- pafte of flour and water, and clofe the bot- 
tom of your ftill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ftrength of your 
water; you muft change the water on the top of 
your ftill often, and never let it be fcalding hot, 
and your ftill will drop gradually off; if you 
ufe a hot ftill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ftill, and a coarfe wet cloth 
over the top: it requires a little fire under it, 
but you muft take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ftill be 
hot, wet another cloth, and lay it round 
the top, and keep it of a. moderate heat, 
_ fo that your water is cold when it comes off the 
: | fill, 
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Aill—If you ufe a worm-tftll, keep your water © : 
in the tub full to the top, and change the water — 
often, to prevent it from growing hot;. obferve : 
to let all fimple waters ftand two or three days © 


before you work it, to take off the fiery tafte on ce 
the full. | | 


To diftil GAUDLE-WATER. “a 

TAKE wormwood, hoarhound, featherfew, 
and lavender-cotton, ofcaehl three handfuls, 1 
rue, peppermint, and: Seville orange-peel, of © 
each a handful, fteep them in red-wine, or the ~ 
bottoms of firong-beer all night, then diftil — 
them in a hot ftill pretty quick, and it will bea 
fine caudle to take as bitters. i 


To diftil MinK-WATER. a 

TAKE two handfuls of fpear or pepper= y 
mint, the fame of balm, one handful of carduus, 
the fame of wormwood, and one of angelica, cut 
them into lengths a quarter long, and fteep them — 
. in three quarts of {kimmed milk twelve -hours, — 
then diftil it in a cold ftill, with a flow fre 4 

~ under it, keep a cloth. always: wet-over the top © 
of your ftill, to keep the liquor from boiling © 
over, the next day bottle it, cork it aoe and 
Keep i it for ule. , 


Bey; 


To mabe Seay for the gravel. 
GATHER your thorn-flowers in May, when ‘ 


they are in full bloom, and pick them from the. q 
{tems and ee and to every half-peck- of — 


flowers 
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flowers take three quarts of Lifbon wine, and 
. put into it a quarter of a pound of nutmegs 
fliced, and let them fteep in it all night, then 
put it into your ftill with the peeps, and keep 
_ a moderate even fire under it, for if you let it 
boil over it will lofe its ftrength. 


To diftl PEPPERMINT-WATER. 

| GET your peppermint when it is full grown, 
and before it feeds, cut it in fhort lengths, fill 
your ftill with it, and put it half-full of water, 
then make a good fire under it, and when it is _ 
nigh boiling, and the ftill begins to drop, if 

your fire be too hot, draw a little out from 
_ under it, as you fee it requires, to keep it from 
boiling over, or your water will be muddy; the 
flower your ftill drops, the water will be the 
clearer and ftronger, but do not. fpend it too 
far; the next day bottle it, and let it ftand three 
or four days, to take off the fire of the ftill, then 
cork it well, and it will keep a long time. 


To diftil ELDER-FLOWERS. 

_ . GET your elder-flowers when they are in 
full bloom, fhake the bloffoms off, and to every 
peck of flowers put one quart of water, and 
_ let them fteep in it all night; then put them in > 
a cold ftill, and take care that your water comes 
cold off the ftill, and it will be very clear, and 
_ draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three 

days, and it will keep a year. a 
sh 2 ae esate. 


be Veieione. a a 


"Lo difil Ros te ec ge 


’ GATHER your red rofes when they are ~ 
dry and full blown, pick off the leaves, andto 
évery peck put one quart of water, then put — 
them into a cold ftill, and make a flow fire un- 
_ der it; the flower you diftil it the better it iss 
then. bottle it, and cork it in two or three days 
‘fime, and keep jt for ufe——N. B. You may 
diftil bean flowers the fame way. 


To difiil Penny-RoyaL WATER. | 

GET your penny-royal when it is full growny 
and before it is in bloffom, the fill your cold ~ 
fill with it, and put it half full of water, make 
a moderate ‘fire under it, and diftil it off cold, : 
then put it into bottles, vand cork it in two Or a 
three days time, and keep it for Sey 1B) 


ae To difiil LavenpEt- WATER. i 

TO every twelve pounds of lavender-neps _ & 
put one. quart of water, put them into a cold 7 
ftill, and: make a flow fire under it, and diftil ies a 
off very flow, and put it into a pot till you have ~ 
diftilled it off as flow as before, then put it into _ 
bottles, and cork it well. ’ 


Lo “te SPIRITS of Wine. FA 4 


kind of wines, put cae into a hot ‘Hill: ieee i 
thres parts full, then make a eee flow fireun- — 
ery 


* 


| a 

ENGLISH HOUSEKEEPER, — 469. 

der, and if you do not take great care to keep it 
moderate, it will boil over, for the body is fo 
{trong that it will rife to the top of the ftill; the 
_ flower you diftil it the ftronger your fpirit will 
be} put it into an earthen-pot till you have done © 
diftilling, then clean your {till well out, and put 
the fpirit into it, and diftil it flow as before, and 
make it as ftrong ‘as to burn in your lamp, then 
bottle it; and cork it well; and keep it for ufe, 
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A correlt “LST of every Ti bing in Seafon ie 


every ae 4 the YEAR. 4 
JAN U ARY. 
F I S H. 
ARP Soles Smelts  _ 
Tench  Flounders Whitings © 
Perch Plaice Lobfters 
Lampreys Turbot Crabs | 
Fels Thornback — Prawns - 
Craw-fith Skate. Oyfters 4q 
Cod Sturgeon . a 
MEAT. ae 
Beef Veal Pork — a 
Mutton ©  Houfe-Lamb - 
POULTRY, &e. | a 
Pheafant 7 © Woodcocks  Pullets a 
Partridge § 8 Snipes _ Fowls 3 
Hares ' Turkeys Chickens — 4 
‘Rabbits Capons Tame Pigeons a 
il ROOTS, &e. - 
Cabbage _ Cardoons Lettices yy 
Savoys Beets Creffes tf 
Coleworts . Parfley ~ Muftard pe 
. Sprouts Sorrel - Rape load 
' Brocoli, purple Chervil - Radifh 
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and white Celery - . Turnips - 
Spinage Endive Tarragon 
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Mint ‘Sage  Salfifie . | 
Cucumbers in Parfnips To-be had though — 
hot-houfes Carrots not in feafon. 
Thyme Turni Jerufalem Arti- 
_ Savoury Potatoes chokes 
Pot-Marjoram Scorzonera ‘“Afparagus 
‘Hyflop Skirrets Muthrooms 
FRUIT. 
Apples Almonds Medlars. 
Pears Services Grapes 
Nuts 
~ £ EBRD A RY. 
4 | FISH, 
Cod Skate Tench 
Soles Whitings Perch > 
Sturgeon Smelts Carp 
Plaice Lobfters Fels 
Fiounders. Crabs Lampreys 
Turbot _Oyfters Craw-fith 
Thornback — Prawns kK? 
a MEAT, a 
Beef _ Veal Pork 3 
Mutton Houfe-Lamb nighh 
Bere POULTRY, &. 
Turkeys Chickens Woodcocks 
_ Capons Pigeons Snipes 
_ Pullets Pheafants Hares pee 
_ Fowls '  Partridges Tame Rabbits 
Bb2 ROOTS, 


Pe sex- - 


“ : : | ay va 


nee te ms a 
aye 5 PHB EXPERIENCED: 6.) 0 
a3 Lai teR 0 OT 8. tie a 
‘ Cabbages Mutftard Afparagus 
_ Savoys Rape. Kidney-Beans 
Coleworts — Ro Carrots 
Sprouts Turnip - Parfnips 
Brocoli, purple Tarragon Potatoes 
and white Mint ~ Onions 
Cardoons Burnet _ Leeks 
Beets Tanfey — Shalots 
Parley . Thyme Garlic 
- Chervil Savoury ~ Rocombole 
_ Endive Marjoram _Salfifie 
Sorrel - > Skirrets 
Celery ‘s if sie ‘ Scorzonera 
Chardbeets Jerufalem Arti- — 
Lettice ' Forced Radifhes chokes | 
Crefles - Cucumbers. 
| | UE At) 
Pears ' Apples Grapes 
ae 
o—_+-—_—# oe q 
MARCH. ; 
| i MEAT. 4 
tan Veal Pork 7 
utton Houfe-Lamb 
| Uo POULT RY, te | 
Pride . Fowls Pigeons i 
Pullets =| Chickens Tame Rabbits” 4 
Capons _—~ Ducklings i q 
: ip he CE i“ 
Carp Fels Soles © 
Tench — ‘Mullets — Whitings — 
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i ‘Turbot 


Plaice 
Thornback Flounders. 
Skate _ Lobfters 
ROOTS, &e. 
Carrots Brocoli | 
‘Turnips Cardoons — 
Parfnips | Beets: 
. Jerufalem Arti- Parfley 
~ ~chokes Fennel 
Onions Celery 
Garlic Endive 
Shalots Tanfey 
_ Coleworts Mutfhrooms 
-Borecole Lettices 
Cabbage Chives 
Savoys Crefles 
Dpinage 
7 FRUIT. 
Pears _ Apples 
APRI | L. 
owe _ MEAT. 
Beef ‘Mutton ~—_- Veal 
| FISH. 
Carp J palmon..,. 
Chub  Turbot 
Tench — Soles 
Trout Skate 
Craw-fifh Mullets 
* 


* 


# 


Crabs | 


Craw-fifh 


Prawns | — 


Muftard 
Rape’ 
Radifhes 
Tarragon «— 
Mint 

Burnet 
Thyme 


_ Winter Savoury 


Pot-Marjoram 


Hyfiop 


‘Cucumbers 


Kidney-Beang - 


. Forced-Strawberries 


ee 
oP 


Lamb 


Smelts | 
_ Herrings. 
~ Crabs 


Lobfters ° 


Prawns 


Mc P OULTRY, i 


eT he 


Pullets 
Fowls 


Chickens 


Coleworts 


_ Sprouts 


-Brocolt 
Spinage 
Fennel 
Parfley 
Chervil 


Apples 


Pears 


“ie 


Carp 


Tench 
Fels 


‘Trout 


Chub 
‘Beef 


Pullets 
Fowls. 


_ Chickeng 


Mutton » 


MEAT. 

~ Veal 
POULTRY, &. 
Green Geefe Rabbits — 
‘Ducklings = Leverets._— 
Turkey Poults 


@Lanh.. @ 


ROOTS, 
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: POULTRY, &e. ay ‘ ‘ 
Ducklings Rabbits - 3 
Pigeons | -Leverets } 
R OOTS, Se. 
Young Onions Lettices 
Celery All forts’ of 
Endive {mall Salad 
Sorrel Thyme 4 
_ Burnet © All forts of Pote 
Tarragon — Herbs | 
 Radifhes bigs 
FRUIT. af 
Forced Cher- Apricots for 1 
ries and Tarts ; 
MA Y. ; 
FISH ; 
‘Salmon | Lobfters 4 
Soles Craw-Fith y 
Turbot Crabs j 
Herrings = Prawns" 
Smelts | 
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BIS 


, ROOTS, 5c. , 
arly Potatoes Balm . Savoury 
Carrots Mint All other fweet 
Turnips - Purflane Herbs : 
Radifhes _ Fennel Peas dl 
_ Early Cabbages Lettices Beans — 
Cauliflowers Crefles - Kidney-Beans 
Artichokes | Muftard Afparagus , 
- * Spinage All forts of {mall'Tragopogon . 
Parfley Salad Herbs Cucumbers, &c, | 
Sorrel Thyme | 
FRUIT. ' 
Pears: And Melons Goofeberries. 
Apples ‘With Green And Currans 
Strawberries Apricots for Tarts 
Cherries 
TO ON eis " 
MEAT. ; * 
Beef Veal Buck Venifon' mn 
Mutton —- Lamb e 
ue POULTRY, & | ° 
Fowls Ducklings Wheat-Ears 
Pullets ‘Turkey Poults Leverets — Bee 
Chickens Plovers ~ Rabbits © 
Green Geefe | a 
: PRES B, 
Trout — Salmon Herrings. 
Carp Soles _ Smelts m5 
Tench Turbot Lobfters ee 
Pike Mullets. | Craw-fifh = ae. 
Fels st a. Mackarel Prawns. ieee Poe 
| | Bb4 ROOTS.) #19 


hee ee 
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2 ORAL S Se. ee 
Carrots Afparagus Rape @< 
Turnips _Kidney-Beans  Crefles | 
Potatoes Artichokes — All other {mall 
Parfnips | Cucumbers Salading - ° 
Radifhes Lettices — » Ehyme ee 
Onions | Spinage All forts of Pots 
Beans. Parfley. : Herbs: Prd 435 
Peas Porflane | 

FRUIT, he SBS a 

Cherries Apricots - Ne@arines 
Strawberries Apples Grapes : 
Goofeberries Pears Melons " 


§ 


Mackarel / 


Flounders ser og 
A NN “Tt | 


_Currans ‘Some Peaches Pine-Apples 
Maleniing 10! yyy Oras aa 
ET METERED MESES ISTO 8 
Je Uae Y. 4 
i, MEAT. 
Beef we Veal: Bice c Venifoq 
Mutton Lamb ne 
is ae POULTRY. 8c ee _ 
Pallets wip: * Ducklings’. | Pheafants <9 
Fowls- “Turkey Poults Wheat-Ears, . 
Chickens . Ducks Plovers ™.. 2 am 
| Pigeons Young’ Par- Leverets 
Green Geefe> _ tridges. Rabbits 
ae oe | PISA; | a 
Cod i Herrings | yc trp Kate: a 
| Mites Soles bal Thornback = 
Maul Oa | sp -Plaice _ Salmon | 


~~ 


‘Tench 


# 
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Fels -. Prawns 
Pike Lobfters ©. Craw-fith . 
ROOTS, &e. . h, 
Carrots . Cabbages Allfortsoffmall . 
Turnips . Sprouts Salad-Herbs th 
Potatoes =~ _ Artichokes Mint ae 
Radifhes. ° — Celery Balm | ve, AN 
Onions Endive Thyme: geet or 
Garlic Finocha All other Pot. 
~ Rocombole Chervil eh ELer Dg 
Scorzonera Sorel Peas 
Salfifie Purflane | Beans 
Mufhrooms’ Lettices : Kidney-Beans 
 Cauliflowers — Crefles 
. FRUIT, : 
Pears Nectarines Strawberries tt 
Apples Plums Rafpberries _ | 
Cherries — Apricots — Melons i... 
Peaches Goofeberries . Pine-Apples_ nD 
$0 ———— of ee Rey. | 
be A ULC Us". alas 
| t ‘he “MEAT. . ; ae 
Beef oe Vel Buck -Venifon ~ 
Mutton iat igi ing ‘ 
POULTRY, &e. 
Pullets Ducklings: , Pheafants\42 iy 
Fowls _ Leverets. _ Wild. Ducks et a 
Chickens Rabbits Wheat Ears mI 
Green Geefe Pigeons _Plovers pier 
Turkey Poults — | ue: 
me oe x " { 
oe #'% 


FISH. ir 
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Cod 
_ Haddocks 
Flounders 
-Plaice | 
Skate | 
-'Thornback 


Carrots 

. 'Turnips 
Potatoes 
Radifhes 
Onions 
Garlic 
Shalots 

_ Scorzonera 

Salfifie 


* Peas 


Péaches - 
. "Nectarines 


b Plums 


in 


Cherries 
ae 


=. 
ie 
% 


Beef. 


~ Mutton 


» recta’. 
Turkeys: | 


ore 


SEPTEMBER, 


ME AT.” 
Veal ; Pork 


Lamb 3 Buck Venifon : oa 


PO EAT ROY, eee. 
Chickens __ Pullets 
Ducks. “« Fowls- 


_Teals a 


* a 
‘THE EXPERIENCED me 
RIS H. i 
Mullets §—— Eels | i 
Mackarel - Lobfters i 
Herrings Craw-fith i 
Pike Prawns 7 
Carp Oyfters i 
ROOTS, &e. | a 
» Beans Finocha 4 
Kidney-Beans Parfley _ q 
Mutfhrooms _Lettices 7 
‘Artichokes = All fortsoffweet 
‘Cabbages —sSSaallads 
Cauliflowers © Thyme 
Sprouts . Savoury 
Beets ~ Marjoram 
Celery All forts of fmall 
Endive Herbs " 
FRUITY. 
Pears: © Strawberries 
Grapes = ~—- Goofeberrics — 
Figs on Cur 
Filberts Melons, 
Mulberries _ Dy the 
POE ES 2) ee 


Teals 
Pigeons 
Larks 
Cod 
Haddocks 


Flounders 
Plaice 


Thornback 


Carrots 
Turnips 
Potatoes 
Shalots — 
~ Onions 
Leeks 
Garlic 
Scorzonera 
Salfifie 
Peas 
Beans | 


Peaches | 
Plums © 
Apples 
Pears 
(Grapes 
Walnuts — 


di 


Beef 
Mutton 
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Hares: >); » Pheafants 
Rabbits — Partridges 
Fae ahaa: Agi re 
Skate Tench 
— Soles Pike 
~ Smelts Lobfters 
Salmon Oytters 
Carp 


ROO? F 8,) | ES. 
Kidney-Beans Finocha 
Mufhrooms 


Artichokes forts of {mall 
Cabbages Salads _ 
_ Sprouts Chervil 
Cauliflowers Sorel 
Cardoons Beets 
Endive Thyme, and all 
Celery forts of Soup — 
Pariley Herbs 
FRUIY, | | 
Filberts Currans Bo 
Hazel-Nuts Morello Cher- ) 
Medlars it OTUCB | 
Quinces _ Melons 
Lazaroles Pine-Apples 
OCTOBER. 
MOE AT, 
Lamb Pork vay 
Veal _ Doe Venifon 


‘POULTRY, 


Lettices, and all 


es 


a + THE BXPERIENCED eat 


Geefe 


« Turkeys 


Pigeons 


-Pullets 


- Fowls 


Chickens 


Dorees 


_ Holobert*. 


Bearbet 
omelts 


Brills 


—Cabbages 


~ 


sprouts 
Cauliflowers 


Artichokes 


Carrots 
Parfnips 
‘Turnips 
Potatoes 
Skirrets 
Salfifie 


. Peaches 


Grapes 


Figs 


Medlars 
Services 


POULTRY, Wr." 


Rabbits . Larks 
Wild Ducks Dotterels 
Teals oa takadares 


-Widgeons —_—_— Pheafants 
Woodcocks Partridgees 


~ Snipes 
& IS Hi 

Gudgeons Salmon-Troug 
Pike | : Lobfters 
Carpe Cockles — 
Tench ~ Mutcles 
Perch Oytfters 

RO Of 8, -&Sc. ‘ie 
Scorzonera Chardbeets — 
Leeks." —_- Corn Salads 
Shalots Letticesay aa 
Garlic | All forts of 
Rocombole young Salad 
Celery ‘Thyme © 
Endive Savoury 


Cardoong _— All forts of Pot 


Chervil . Herbs 


Finocha ge ae 
FRUIT. wae 

Quinces _ Filberts 

Black and white Hazel-Nutg 
Bullace Pears’ 

Walnuts Apples 


4 


‘NOVEM- 


(4 
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Beef 
Mutton 


Geefe 


Turkeys 


Fowls 
Chickens 
Pullets 
Pigeons ° 


~ Gurnets 
Dorees 


Holoberts - 


Bearbets 
Salmon 


Carrots | 
_ Turnips 


 Parfaips 


Potatoes 
Skirrets 
Salfitie 


Scorzonera 


Onions 
Leeks 
- Shalots 


Rocombole - 


~ Veal 


NOVEMBER. 


MEAT. ae, ; 
~ Doe Venifon 
Houfe-Lamb ~ | mM 


POULTRY, Be 


Wild Ducks: Dotterels 
Teals ._ Hares 
Widgeons Rabbits 
Woodcocks _Partridges 
Snipes  Pheafants 
Larks | x 

BoD Ss HL - 
Salmon-Trout Gudgeons 
Smelts Lobfters 

Carp- Oytfters 

Pike Cockles 

Tench Mutcles 


RG, OFFS) Steric ii te 
Jerufalem Arti-Crefles  . 


chokes _ Endive | 

Cabbages Chervil y 60. 
Cauliflowers — Lettices | 
Savoys All forts of 
Sprouts {mall Salad: 
Coleworts _ Herbs 
Spinage Thyme, ahd 

_ Chardbeats other: Pot-_ 
Cardoons Herbs — 
Parfley 


FRUIT, 


he THEEXPERIENCEDB =i) 


FRUIT. ; 
Pears Chefnuts Medlars 
Apples © Hazel-Nuts Services 
Bullace _ ‘Walnuts | Grapes 
$0 ot 
DECEMBER. 
MEAT. - 
Beef Ride Gab 54 epee TP Or 
Mutton Houfe-Lamb. Doe Venifon 
| FIS H. : 
Turbot Smelts Gudgeons 
Gurnets Cod Fels 
_ Sturgeon Codlings Cockles 
Dorees. - Soles  Mutcles 
Holoberts:' Carp _ Oyfters 
Bearbets . f 
: PO UB LOR Ty toc 1 
Geefe Chickens | Wild Ducks 
Turkeys Hares Teals 
Pullets Rabbits Widgeons 
Pigeons = Woodcocks  Dotterels 
'. Capons Snipes Partridges 
Fowls . Larks Pheafants 
i Een ROO We Boia ie, 
Cabbages Potatoes Garlic 
Savoys Skirrets Rocombole 
_ Brocoli, purple Scorzonera _- Celery 
and white Salfifie | Endive 
Carrots Leeks Beets 
Parfnips Onions Spinage 


Turnips Shalots Parfley 2 
Lettices, 7 


: * 
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‘ 


- Lettices _ Cardoons . Thyme m 
Crefles Forced Afpara- All forts of Pot- 
Allforts of fmall - gus oy oo Herby. 

Salad - elie le alan 
} PROT! 3 ee, 
Apples — Services Hazel-Nuts © 
Pears Chefnuts Grapes 
Medlars Walnuts . i 


Directions for a GRAND TABLE, 
i taalayts being a month when entertain- 


ments are moft ufed, and moft wanted, 
from that motive I have drawn my dinner at 


that feafon of the year, and hope it will be of 


fervice to my worthy friends; not that I have - 
the leaft pretenfion to confine any Lady to fuch 
a particular number of difhes, but to choofe out 
of them what number they pleafe ; being all in 
feafon, and moft of them to be got without 
much difficulty ; as I, from long experience, can 
tell what a troublefome tafk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the fame kind; and being defirous of 
rendering it eafy for the future, have raade it my . 
‘ftudy to fet out the dinner in as elegant a 
manner as lies in my power, and in the modern — 
tafte; but finding I could notrexprefs myfelf to 
be underftood by young houfekeepers in placing 
the diflies upon the table, obliged me to have 
two copper-plates, as I am very unwilling to 
leave even the weakeft capacity in the dark, 
being my greateft ftudy to render my whole — 
sc ae ee work 


> ae | : 
48; THE EXPERIENCED 

_ work both plain and eafy, As to French cooks; 
and old experienced houfekeepers, they havend | 


occafion for my affiftance, it is not from them I 
look for any applaufe. I have not engraved 4 — 
Spnee ae for a third courfe, ot a cold colla- 
tion, for that generally confifts of things extra- 
vagarit; but I have endeavoured to fet out a 
-defert of fweetmeats, which the induftrious 
. houfekeeper may lay up in fummer at a {mall 
expence, and, when added to what Iittle fruit is 
then in feafon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company: Before you draw your cloth, have 
all your fweetmeats and fruit difhed up in China 
_. difhes or fruit-bafkets; and as many difhes as 
you have in-one courfe, fo many bafkets or 
plates your defert muft have; and as mybillof — 
fare is twenty-five to each courfe, fo muft your ~ 
defert be of the fame number, and fet outin — 
the fame manner, and as ice is very often plen+ 
-tiful at that time, it will be eafy to.make five — 
different ices for the middle, either to be ferved 
‘upon a frame or without, with four plates of. © 
. dried fruit round them, apricots, green-gagesy 
grapes, and pears the four outward corners, © 
piftacho nuts, prunellas, oranges, and olives = 
the four fquares, nonpareils, pears, walnutsy 
and filberts—the two in the centre, betwixt the _ 
top and bottom, chefnuts, and Portugal plums—~ — 
for fix long difhes, pine-apples, French plums; 
and the four brandy-fruits, which are peaches, — 
nectarines, apricots, and cherries. | 


7 


) 


hoe NL eae 


A ass Page 


4 CID for Punch 334 
, Ale to mull 311 
ee to oa bn (Be | ao 
- Almond Icing for Bride- } 4 
Cakes } 265. 
Amulet to make 291 
_ of Afparagus 201 
Angelica to candy 246 
Apple-Sauce 59 
Apple Floating-Ifand 2 58 
Apple Tarts higia Teh 
Apricotsto dry = 244 
Apricot Marmalade 22 5 
* afte ¥ 238 - 
to-preferve 231 
Afparagus to boil 78 


Artichokes to boil 7 
Artichoke-bottoms, to t Big 
drefs with eggs — ee 

bottoms to i 
. - boil white §- 
| bottoms to 


4 f 301 
ry 
Artichokes to pickle 


~B 


Bacon,a Gammon toroaft 112 
erate salt’: 3 ue sg 


~ Bancees French 


355 


Cig Beef 


a 


Barbadoes Jumballs ne 274 
Beans, French, to-boil 78 
Beans, French, to keep 359 


afecond way 360 
-Windfor to boil 78 
Beef a-la-mode 116. 

Brifket a-la-royale 117 


to collar flat Ribs 87 
toforceinfideSurloin 1 13 
Infide of “ee rate 113 | 


to drefs 
Bouille A ih de 
Fricando ATES 
to hath Me: 
Heart larded LES, 
Heart Mock-Hare 118 
Olives to make 117 


Porcupine flat Ribs 116 Be 
Porcupine to eatcold2g9 — 


Round to force 304 
Rump to ftew 114 
afecond way ./ 1 15 
- Steaks to broil Pe) 
~ © Steaks a good way 
to fry Ho ene 
Steaks to. drefs a nt 


common way: 
to hang a Surloin 
to roaft 


386 


/ 


4 HE ee Bey ee 
de Page Page 

Beef Yea a Cakes, Shrewfbury, a 

. to pickle 308  -fecond way * bo70 
Bifcuits,common,to make2"6 Violet . 240 
Drops 276 Calf’s-Heart roafted 281 
.Lemon to make 276 Calf’ s-~Head Hath 85 
+ Spanifh to make 275 to drefs 86 
Sponge to make 275 to collar 83 
Biescannes 195 to grill 88. 
+: afecond way 196 Mock-Turtle 32. 3 
_-athird way =:196 a fecond way | 83-8 
Brandy, Cherry 336 Surprife 87. 
Orange 334 Calf’ 5 Feet to fricaflee 282. 

- -Rafpberry 336 Candy Angelica 246 
‘Brawn Mock 302 Ginger 243, 

- Bread French 278 Lemon, Ones 54698 
. to make white 279 _ Peel i AY 
‘Brocolitoboil  =+§ . 77 Caps, black, to make 206 

., and Ege 289 green, to make 206 | 
Browning Bic onade Dithes81 Carp to ftew brown =. 29_— 
- Bullace-Cheefe 236 to ftew white 26 
Butter to clarify — 49 » to drefs 26 4 
Fairy 258: — Sauces 27% 
. Catchup to keep feven \ 
ie years : 339 
| Mum 339 
Cabbage to boil 16 - Mufhrodm 339 
Cakes, Apricot, to make 242 | “Walnut 338 
‘Bath » ‘Gp Ane Re Walnut anothet 
Bride 204 “wat } 
without Butter 273 Cauliflowers to boil — 
Cream 272 Celery to fry 
Curran clear 239 to ragoo | 
Curran ds to ftew - 
Lemon | 268 ‘Cardoons to fry 
‘Lemonfecondway269._ .toftew | 
jOranges 268 Cheefe-Cakes, Almond — 
‘ Good Plum 266 Bread — 
Little Plum 268 Citron 
Ware Plum 9267 Common 
- Prufan mee: Cheefe-Cakes, Curd 
Queen 271 Rice 
Ratafia 269 Bullace to make 
Ratafiafecondway270 ObRigg® 7 
Rice ~ 269 Cheefe Ramequin 
Common Seed 272° Sloe | 
’ Rich Seed 267 : to ftew 


Craw-fith in favoury Jelly 284 


387 


Se BOR 
Oe SE 4 of Me Rays teh | aa Ran Page 
— Gheefe to Rew with : ie; Cream-Chocolate' 248 
light Wiggs _ > Clotted 250 
Cherry-Brandy — 336 Hartfhorn 250 
todry |. 240 Ice » ae 2aD 
to dry fecond way 241 King William’s 254 
Chicken-broth to make 312 Lemon 21 
Chickens to boil 64 Lemon with Peel 252 
to force. 126 Orange 252 
to fricaflee 125 Piftacho 248 
to roaft | 65 . PRompadour wy 
in favoury Jelly 282 Rafpberry 251 
. Water.to make 313 Riband 250° 
Chickens artificial 126 Snow and 254 
___and Pullets to ftew 124 Spanifh 249 
Chocolate to make 316 ‘Steeple with it 
Chops to falt 306 _» Wine-Sours § 75° 
Cockles to flew 33 Leal; | 39 
Cod’s-Head and Shoul-? = .CrumpetsOrange tomake260 
ders to drefs. a | Tea 219 
Ws a fecond way 22 Cucumbers to ftew 291 
Cod, falt, to -drefs _ 22. with Eggstodrefs142 _ 
- Codlings to drefs like Curran Clear-Cake ~ 239 
, Salt-Fith iNoadt A2% Drops 5 i is 
Cod-founds to drefs 22 Green to bottle 364 
| like little Turkies 3 todry in Bunches 244 — 
Collar Beef REIS Black Rob = 2347 
_ Flat Ribs of Beef 303 Cuftard, Almond 256 
Calf’s-Head 300 Beeft 257 
Eels 46 Common ory 
Mackerel... 43 ‘Lemon 256 
a Breaftof Mutton 301% Orange 256 
ei | 301 } 
| Swine’s-Face . 302 D : 
*Breaftof Veal to) | 
eat hot 91 Damfons to bottle 362 
Breaftof Veal to afecond way 362 
| eat cold. _ toprefervewhole362 — 
Collops; Scotch, brown 96 ito -deye 242 
_-- French way 97 Defert Mlandtomake 199 
Cowilip Mead A972 | of fpun Sugar = 190 
Crackneli’s 274 Directions for fetting ? ° 
Cranberries to bottle 364 outagrand Table ¢ 3°3 


DiftiBean-Flower Water368 . 


in Jelly © 284 ‘To diftil Caudle-Water 366 
Cream-Cheefe 255 DiltilElder-Flower W ater367 

| Burnt 253 Hephnatic hee 
C28 Diftil 


eee, 


| 


INDEX 


‘ . Page wah tek ig Mies Page 
Diftil. Lavender Water. 368 Fith to pteferve si 
Milk-W ater 366 to ftew a good way 32. 
‘Pennyroyal-Water 368 Flounder to boil,and all 38 ; 
Rofe-W ater 368 — Kinds of Flat-Fith i 
Spirits-of Wine 368 to ftew | 7 
Ducks Saineate! 128 ‘Flummery to make 193 
ai-la mode | E20 %% Colouring for 194 


to boil “with 
Onion-Sauce i 


Cribbage-Cards 205 


. 


Green 5 197 
eh wild, to hafh Eggsand Baconin203 
wild, to roaft & Green Melon in 197 
tame, to roaft 59 Oatmeal / 204 
to ftew - ee 204 Solomon’sTem« 
to ftew with ies ple in bag 
green Peas i Yellow - - 196 
Drops; Peppermint 245 Forcemeat for Breaft of } 8 
Lemon BAC: Veal Porcupine _ 9 
Rafpberry 243 for Hare Florendine 136 
, Curran 245 Fowls a-la-braife 123 
Dumplins, Apple, tomake 183 to boil — 63 
Barm or Yeft 184 . to drefs cold 
Damfon 183 to force 124 
Rafpberry 183 to hafh 74 
Sparrow 184 large to roaft 64 | 
Fritters, Apples, to make 161 | 
su common ditto 161 
| . ae yt Pea! Ri Lad TOE 
els to boi lum with Rice 
wet, 40° b¥On/« A | tl tte } 163 
to collar — 46 Rafpberry ditto 162 
to pitchcock 37 'Tanfey ditto 162 
~to roait 30 Water ditto ~163 
Eggs to drefs with Arti- f ree Fruit i in Jelly 197 
choke-bottoms - 9 
and Brocoli — 289 G eek 
_ Cheefe to make 261 Giblets to few ey 
to fricaflee 290 Ginger to candy 243 
Sauce to make 64 Good Green tomake 197 
and Spinage to drefs 289 Gofers to make 165 
to poach with Toafts289 Goofe to boil ‘te : Sa 
Elder Rob. 230, 1) to marinate 126 
Stubble to roaft 58 
Hehe - Green to roaft 
Goofeberries to bottle — 363 
Fith-Pond to make 194 tobottleafecond bg 6, 
"* tO caveac 5° = Wh ee 304 
5 dat Goofeberry 


s 


- 
‘ 
a ; 
NE a 


a 


Ton: D: Bs: 


Colouring for 
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Bis. Page | Page | 
Bootéherry Pafte - - + 239 Jelly,Crw-FithinSavoury28s_ 
Grapes to keep .- 365 Birds in Savoury 28¢t 
Gravy todraw I Chickens in Savoury 282 
. _to make 5 Black Curran to ) 211 
Green-gagestodry | 241 make. i a 
Gruel, for. to make 315 Red Curran 2 
'. Grout. 314 White Curran, 214 
Sago. 315 - Fith-pond in . I o% 
Water 316 Gilded Fith in 19 
; Fruit in 1O7) 
HA Hartfhorn to make 210 
a fecond way 192 
Haddocks to broil Bs _ Hen and Chickens in 198 
f\ a fecond way 35 Hen’s Neft 195 
Ham to boil 7 69 Floating Iflandin 200 
to roaft | TI2 ditto a fecond way 201 
— to falt 306 Rocky Mlandin — 20 
to {moke . 306 Moon and Stars in 202 
Hare Florendine 136 Pigeons in Savoury 283 
to hafh ig “6 peels in eavOUry 284 
tojug I ran{parent: Pud- 
~ to roaft eo dingy: six 6 } 199 
- to ftew are & Moonthine 202 
Hodge-Podge' ee ae Orange 210 | 
Herrico by way of Soup 140 ihe. ih 
of Muttonor Lamb140 L 
Neck of Mutton. 141 | Eh , 
Herrings to bake 34 Lamb’s Bitstodrefs 282 
' to boil 33 _ HeadandPurte- 
' Moa eto Ery 33 nance to drefs-{ *°9 
als AEN ee Leg boiled, and fal 
Ts]. Loin fried 
7 bts ds aquarter of, forced 109 
jam, Apricot, to make 212 Stones fricafleed 110 
Black Curran . 214 - Lampreys to pot. 48 
Green Goofeberry 213 afecondway 48 
Red Rafpberry 212 to roaft 39 
_. Strawberry 213 to flew 31 
Icing for Tarts 144  Larks to roaft 67 
\. afecond way — 144 Lemonade to make 
~. “Almond for Bride- 6 a fecond way ‘333 
Cake. 8) athird way 334 
Sugarfor Bride-Cake265 Lemon-Drops ~ 244 
Jelly, Calf’s-Foottomakertgt — Pickle 80 
_ Savoury forcoldMeatig2 Peelto candy 246 


194, Loaf, Drunken, to make 262 


Loaf, 


¢3 


é 


933. vou 


Marmalade, ah orcor to } 
made chs 


Orange. 233° 


Quince : 
‘Tranfparent 
Mead, Cowllip, to Pah 232 
Back i (Meir 


Walnut 332 
Midcalf ‘to drefs TOL 
Mince-Pie without Meat 152 
Mock Brawn to make 

Turtle a ee 
Turtle afecond way 83 


Mconfhine to make ~~. 202 
Moor-Game to pot _ 298 
Muflels to ftew 33 


hie Loaves i 
to keep to eat like 
frefh* : 360 


_ ditto another way — 361 
_ Powder to make © biape be) 
to ragoo 288 
os toftew 287 
- Another way 287 
-topickle brown 356 

to fricaflee 


143 


302 


O85") 


WC i 
390 ' ND Eke | 
ius e. Page . Page 
Loaf, Oyfter -  4o Mulled Ale ae ag os ae 
Princes. 282 Wine air 
Royal’ | 262 ditto a ean way 02 
Lobfters to boil “4o Mutton a Bafque to make 107 
to toaft 4o a Breafl to collar 301 
to ftew 4! a Breaft to grill 105 
Lobfter Patties to gar- : Broth: to make 313 
or. pith Fh SG to hafh Wis: 
to pot 49 to herrico “140 
Sauce 28. Hodge-Podge 141 
Pier 156 Kebob’d to make 105 
ote OY Deg te force. wate sia 
M _ Leg to drefs, called 2 19 
. ‘Oxford-Joha , } ey 
Macaroni, with Parme- | fy Ue to falt 308 
fan Cheefe to drefs eine ies to fplit, and ; 
Maccaroons 245) Onion-fauce ) 
Mackerel to boil | oe Lae, to drefs, to : 
“Malt Liquors to refine ~ eat like Venifon § 107 


Neck to herrico 103, 141 
Neck to make 

FrenchSteaks of 
Shelder boiled, 

Be i Celery-Sauce™ f 

Shoulder ~ boiled, he 


103 


~ called Hen and 
Chickens © 

Shoulder boiled, 2 

~ Onion-Sauce — 103 

_ Shoulder etna 104 

7 


| Steaks to broil” 
-O ‘ 


Obfervations on boiling’) 
and ‘roafting Beef, { 


Mutton, - Veal, and 54 
ee | 
- on Cakes 2, 264. 
on cit oe, : 
priests ¢ 248 
on. Decorations for al ie 
igh MEV) ae 
on Diftilling | 365 


on eee Fith DN fad 
-Obfervations 


a. 


on Puddings 167 

_on Wines, ( atchup, &ce. 317 
on Soups — 

on keeping Garden- t 3 

Stuff and Fruit 35 

Orange-Brandy to make’357 

Chipsto Candy 243 - 

Jelly to make 210 


Juice 334 
Marmalade _—- 223 
~ Peelto candy 246 


Ox-Palates to fricando 119 
to fricaflee 120 


| to ftew 11g: 
Oyfter-Sauce tomake 60 
Soup 14 
Cyhaee fry 29 
ckle | | a. 
e {collop 

to ftew,an cy A binds 38 

of Shell- } 


- QOzyat to make 
a fecond way 34 3 


Pp 


Panada, aia in Water Sokey 37 
316 Pheafants to roaft Os . 
“Pancakes Jatter 166 Pickle, Indian, to make 357 
Clary 166. =» in imitation of } Bi ny, 

Cream 93/7). 16g - Bamboe 35 
‘Fine — 166 Artichokes “355 
Pink-coloured 167 Barberries , __ 35° 
Teg 166. Red Beet-Root 352 


Cold for Difh-Pies 146 


Red & white Currans239 
for Cuftards 146 
for Goofe-Pi 145 


Goofeberry a. 139 
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